cocktails 


FDJI  SNOW  3.75 

cream,  fruit  Juice  and  lopped 
wlih  fresh  coconut 
-A  JAPANESE  PINA  COLADA 

OKINAWA  SUNRISE  3.75 

A  delicious  mixture  or  Southern 
Comfort  Brandy,  Florentine 
and  fruit  juices 
A  JAPANESE  MAI  TAI 

THE  GEISHA  3.50 

A  light  blend  of  West  Indies  Rums 
and  fruit  Juices 

FROZEN  STRAWBERRY 
DAIQUIRI  3.25 

FROZEN  AMARETTO 
ORANGE  BLOSSOM  3.25 

KARATE  PUNCH  3.75 

(Coclnolls  served  without  alcohol  -  on  request) 


side  orders 

beverages 

desserts 

ICE  CREAM 

SOUP  1 .00 

SALAD  1.25 

MILK  1.00 

MANDARIN 

ORANGES 

served  over  French 

BONSAI 

SCALLOPS  3.95 

FRUIT  JUICES  1.50 

COFFEE  1.00 

FRESH 

PINEAPPLE 

served  over  French 

Vanilla  ice  cream  2.00 

SHRIMP  3.95 

ICE  TEA  .75 

TOFtJTTl 

Frozen,  non-dairy 

Japanese  dessert  1.50 

TROY  649-6340  DEARBORN  593-3200 


Lunch 


Each  entree  ts  prepared  al  your 
Teppanyaki  table 
in  the  finest  Japanese  tradition 
by  our  Kyoto  Chefs 


YOUR  KYOTO  LUNCH  INCLUDES 

•  ORIENTAL  VEGETABLES  •  RICE  •  SOUP  AND  TEA 


BEEF  &  POULTRY 

TEPPANYAKI  FILET  MIGNON  7.50 

KYOTO  SIRLOIN  7.25 

TERIYAKI  STEAK  6.75 

HIBACHI  CHICKEN  4.75 

SHOGUN  -  Tender  sirloin  served  with  shrimp  appetizer.  1 1 .25 

salad  and  fried  rice  prepared  at  your  table 


SEAFOOD 

HIBACHI  SHRIMP  7.25 

BONSAI  SCALLOPS  7.25 

TEPPANYAKI  MONKFISH  4.95 


COMBINATIONS 


SAMURAI  SPECIAL  Teppanyaki  Filet  Mignon  and 

Hibachi  Shrimp  8.95 

MIKADO  SPECIAL  Kyoto  Hibachi  Sirloin  and  Chicken  8.25 

GENJI  SPECIAL  Hibachi  Shrimp  and  Chicken  7.95 

SHRIMPLY  AMAZING  Unique  combination  of  Chicken.  Sirloin. 

Shrimp  and  Scallops  on  a  bamboo  skewer 

Served  wilh  a  salad,  fried  rice  and  prepared 

at  your  table  6.50 


MARCH  1987  -  Menu  and  prices  subject  to  change. 


cocktails]  Beer 


&-Wine 


-A  JAPAKHSE  PINA  COLADA' 


THB  GBISHA  3.59 


FS02SN  AKARSTTO 


(CocHalli  ttrvcd  without  ale 


draft 

SAXE  -  KtM  or  Cold 
JAPANESE  PLUM  W 
HOUSE  WK 


Side  orders'  beverages 


FRIED  RICE 

BONSAI 

SCALLOPS 


1.25 

4.95 

4.95 


MILK 

SOFT  DRINKS 
FRUIT  JUICES 
COFFEE 
ICES  TEA 


desserts 


MAS® ARBS 

2.00 

'PINEAPPLE 
SSbStote"*  2.00 
TOFirm 


1.5 


'V  WE  SERVE  YOU  AN  AFTER  DINNER  DRINK  WITH  DESSERT? 


childrens  mem 


n 


HIBACHS  STEAK 


zfl 

ATOOTOCSS^  ®.®5 


TROY  649-6340 


DEARBORN  593-3200 


Pinners- 

I  Each  dinner  Is  prepared  al  your 

Teppanyaki  table 
in  the  finest  Japanese  tradition 
by  our  Kyoto  Chefs. 


YOUR  KYOTO  DINNER  INCLUDES:  HIBACHI  SHRIMP  APPETIZER 
*  ONION  SOUP  A  LA  KYOTO  »  KYOTO  SALAS  BOWL 
«  ORSENYflWTEGETABLES  •  RICE  AND  TEA 


KEEP  a  POULTRY 

TEPPANYAKI  FILET  MIGNON 
KYOTO  KIBACHI  (SIRLOIN) 
TERIYAKI  STEAK 
HIBACHI  CHICKEN 
SHOGUN  (Sumo  portion  of  sirloin 
for  the  hungry  Samurai) 


SEAFOOD 

KIBACHI  SHRIMP 
BONSAI  SCALLOPS 
LOBSTER  TAIL  A  LA  KYOTO 


14.95 

13.95 

12.95 


Kycto  Specials 

Each  Dinner  is  prepared  a(  your  Teppanyaki  table  in  / 

Japanese  Iradllion  by  our  Kyoto  Chefs.  *  J 


YOUR  KYOTO  DINNER  INCLUDES:  KIBACHI  SHRIMP  APPETIZER 
•  ONION  SOUP  A  LA  KYOTO  *  KYOTO  SALAD  BOWL 
•  ORIENTAL  VEGETABLES  «  RICE  AND  TEA 


TEPPANYAKI  FILET  MIGNON  AND 
HIBACHI  SHRIMP 

KYOTO  HIBACHI  (SIRLOIN)  AND 
CHICKEN 

HIBACHI  SHRIMP  AND  CHICKEN 


if«§ 

54.95 

54.95 


SEPTEMBER  teas 


326  SOUTH  MAIN  STREET 
ANN  ARBOR,  MICHIGAN  4S104 
313-662-1606 


_ _ s 


BREAKFAST  ....  all  day 

'  With  tweet  batten  and  jam;  baked  daily.  .85 

Almond  Cnc >i44<mt„  Chocolate  Cnoittant  .85 

Szontt  '  Cunnant,  Raisin,  Cinnamon-Walnut ;  tewed  with 

butte n  and  jam.  ,S5 

Ojini-Lh  -  Cheese,  Pecan -Cinnamon,  Chocolate,  and  othen 

attonted  h&vonitet.  .SO 

Filled  Cnoittantt  -  A  vaniety  o(,  filavoAA;  atk  youn 

waitpenton.  1.25 

Cmtinental  B neak6a.it.  -  A  Bneakhatt  Roll,  Juice  and  Coiiee 

ok  Tea.  2.50 

With  Filled  Cnoittant  2.9 0 

French  BneakAati  -  Fnench  Bnead  tewed  with  batten,  jam 

and  mamalade ,  and  a  cup  oh  Cafie  au  Lait.  2.25 

AFTERNOON  TEA  ....  tenved  {nom  2  p.m.  til  6  p.m. 

A  selection  oh  tconet,  cnoittantt ,  and  little  Englith 
tantt  ok  cookiet  [bitcuitt,  they'ne  called).  J amt, 
moHmaladet  and  Lemon  Cund  will  accompany  youn  tea.  5.50 

Sewed  with  Devon  Cneam,  4.00 

In  addition  to  the  appetizent  and  lunchet  we  o^en  each 
day,  we  alwayt  tewe: 

Fneth  Quiche  of,  the  Vay  -  Senved  with  a  gneen  talad.  3.95 

Cnoittant  Sandwtch£4  -  A  diUenent  6 Ming  eveny  day.  2.75 

W undent ul  Original  Soupt  -  bowl  2.00 

cup  1 . 50 

tewed  with  any  othen  lunch  choice  .90 

Fnuit  and  Cheete  Plate  -  Sewed  with  fineth  twit  and  oun 
own  bneadt,  oun  imponted  cheete  telection  changet 
negulanly .  3.5 0 


APPETIZERS  and  FOODS  TO  ENJOY  WITH  YOUR  WINE 


F nomage  Font  -  A  vaniety  oh  cheete  mixed  with  batten  and 
white  wine.  Sewed  in  a  cnock  with  Fnench  Bnead  and 
cjuutty  cnoutet .  2 .00 

Penlet  riu  Ch&y/iet  it  du  PogaihoAt  -  Gneen  gnapet  nulled  in 
Montnachet  and  toatted  pecant,  and  ned  gnapet  nolled  in 
Roquehont  and  toatted  almondt.  Penhect  montelt  with  hint 
wine.  2.25 

Cheete  -  A  telection  oh  excellent  imponted  cheete  it 
alwayt  available  h^om  Complete  Cuitine.  A tk  youn 

waitpenton  hon  the  cheete  tnay.  *pniced  acconding  to  manket* 

Roatted  Peppent  -  Fneth  peppent  noatted  and  maninated  in 
vingin  olive  oil  with  jutt  a  hint  oh  ganlic  and  henbt.  2.25 

Pate  de  Foxe  -  A  tmooth  chicken  liven  pate  made  with 
peant.  An  elegant  innovation.  Senved  with  Fnench  Bnead 
and  cnutty  cnoutet.  lange  cnock  3.75  mail  cnock  2.00 

Tenncne  de  Naiton  -  Oun  countny- ttyle  houte  pate  it  made 
oh  lean  ponk,  chicken  livent,  tpinach,  tpicet  and  cognac. 

Senved  with  Fnench  Bnead  and  connichont. 

whole  pontion  4. 25  halh  pontion  2.25 

Fith  Noutte  -  Acconding  to  thein  availability ,  a  vaniety 
oh  tucculent  hid i  combined  with  heavy  tweet  cneam  and 
gentle  tpicet.  Sewed  in  a  namekin,  gannithed  with 
cavian.  3.95 

Smoked  F ith  -  We  ohh*- n  the  timple  penhection  oh  a  piece  oh 
tweetly  tmoked  hi*h  tewed  with  a  light  hontenadith  cneam 
and  lemon.  *pniced  acconding  to  manket* 

Ganlic  Bnead  Stick t  -  A  tmall  batket  oh  h^thly  baked 
batont  oh  bnead  batted  with  tweet  butten  and  ganlic.  .75 

Henbed  Bnead  Stickt  -  A  mall  batket  oh  h^^ly  baked 
batont  oh  bnead  batted  with  \ fine  olive  oil  and  henbt.  .75 


iMPTET^CUISWE  LTD.  322/32 <  X.  Ma^n,"Ann  A  fib  0  A ,  MI  4* *704 
The.  Menu  hon  Ale.xa.ndAa.’ s  Catfc  on  Sotunday,  Decemben  3,  1983 
Reservation*  appreciated.  662-1606 


*The  Following  Folia  Lunch  Spec  io.ls  axe  available  11:30-3:00 
*Pollo  i  unand-A  chicken  bneor*  sauteed  ajid  bnoUed  with 

qclkIa-O ,  onson,  celAy ,  tomau',  wild  im shnooms,  and 
qaAnished  with  shnimp.  SeAved  with  Salad  and  FAench 
bread. .' . 6.9 5 


*Conchiqlie  Rip ieni- Jumbo  pasta  stuped  with  cottage  cheese, 
peppexoni ,  mushroom ,  panmesan,  mozzarella,  montadeila, 


and  no.pped  with  tomato  and  bechamel  Sauces.  SeAved 

with  salad  and  , \rench  bnead . 6.25 

*V indon  en  Croute-TuAkey  and  broccoli  in  a  fslaky  pastJiy. 

Napped  with  c  cheddaA  cheese  sauce.  SeAved  with  a 

green  Salad . 5.75 


swiss  cheese,  aspoAagus,  and  topped  with  Hollandaite. 

SeAved  with  a  gAeen  salad  and  a  c Aoissant . 5.50 


Foa  VouA  All  Day  Dining  Enjoyment.  .  . 

FAench  Onion  Soup . 904  w/meal,  7.50  cup,  2.00  bowl 

Vegetarian  Vegetable  soup . 904  w/meal,  7.50  cup,  2.00  bowl 

GoAden  Sandwich-BZu.e  cheese  spread,  ned  onion,  tomatoes, 

thin  slices  oh  Aed  peppeA . 2.95 

Goodnight  Irene-barbecued  bnisket  ( Sandi's  mom's  recipe)and 
sauteed  onions  on  (,Aench  bAead . 3.50 

QUICHES 

Tomato,  cheddaA  cheese,  and  sauteed  leeks . 3.95 

MushAoom,  onion,  celery,  Ha.varti  'ill  cheese . 3.95 

Quiche  alia.  Roma-coppicola.  ham,  peppeAoni,  peppers, 


mushnooms,  olives.-,  tomatoes . 3.95 

GAeen  salad  is  seAved  with  quiche 

VesseAt  Specials 

Chocolate  Poundcake . 7.75 

PeaA  Almond  ToAt . 2.00 


AlexandAg’s  Wine  Bar  Specials 

1978  CaJ  •met  Saw.  :  non,  Bernstein  Vineyards,  Mount  Jceder 
A  ()U.‘  bodied,  robust  cabernc  :.  Reg.  4.80 . 4.50 

1982  Biano  di  Monte  Vertine,  r^t.p  i  tine 

dAy,  c Aisp  and  hAuiht  wluU  wsne.  Reg.  2.40 . 


.  .2.75 


AUTUMN  VINNER  MENU 


Pn,Pot  Mnhbella  -  A  chicken  dish  oh  distinctive  colons  and 
hlav on*. . .prunes,  olives  and  capens  in  a  marinade  oh 
olive  oil,  white  wine  and  herbs.  This  OAomatic  selection 
is  senved  with  a  nice  pilah .  7.95 

Ahlesienne  -  Sauteed  shnimp  delectable  in  a  sauce 
oh  diced  tomatoes,  onions,  garlic,  ned'wine  and  just  a 
bit  oh  spicy  ned  peppeA.  Garnished  with  a  bit  oh  FAench 
cheese  and  served  on  a  bed  oh  nice.  6-25 

tCnJahtshAidae  Entnecote  -  Thin  slices  oh  cold  lean  beeh 
spiced  with  bnown  sugax,  juniper  beniu.eS,  telichenAy 
peppeAS,  and  allspice.  SeAved  with  Alexandra's  FAench 
Potato  Salad  and  a  vaniety  oh  intcnesting  m ustands.  7 .SO 

<» 

Vnxtn  Dalle  d' Aosta  -  Pink,  white  and  gneen  nibbons  oh  0 
pasta  with  hnesh  mushnooms  and  eanthy  honest  mushnooms 
(eithen  monels,  cepes,  on  chantenelles  depending  on 
availability)  baked  in  a  gentle  Swiss  cheese  custand. 

Senved  with  a  delicate  tomato  cneam.  7.50 

All  dinnen  entnees  one  accompanied  by  a  gneen  salad  and  a  basket 
oh  hneshly  baked  kneads  h™m  oun  own  bakeny. 

Each  evening,  as  cneativity  and  season  allows,  special  entnees 
will  appean.  Please  consult  oun  list  oh  daily  specials  to  make 
youn  choice. 


CAKES,  TORTES,  TARTS  and  othe.fi  TREATS 


CHOCOLATE,  CHOCOLATE,  CHOCOLATE 

l/Ac.tonla  Tonte  -  The  Ylctonla  Tofite  ha s  a  h^ounless  base 
oh  chocolate  and  gnound  almonds,  and  Is  coated  with 
blttensweet  on  milk  chocolate.  Veconated  with  chocolate 
bans;  It' 6  a  chocolate  loven' s  dneam.  1.15 

TnuUle  Tonte  -  A  devllnshly  nlch  chocolate  cake,  cheated 
by  San  Fnanclsco’s  Jack  Llnlo,  filled  with  layef is  oh 
tfiuhhle-  cfieam  and  smooth  chocolate  ganache,  Iced  with 
sweetened  whipped  cfieam  and  gannlshed  with  chocolate 
tfuihhln-  2 .25 

Cashew  Annie  -  Cashew  studded  chocolate  cake  atop  a 
cnunchy  chocolate  sweet  pastny  sandwiched  with  white 
chocolate  ganache  laced  with  cneme  canamel;  and  covened 
with  chocolate,  oh  coun.se.  2.25 

Gateau  NoASsette  -  Hazelnuts  abound  In  this  filch  chocolate 
cake.  The  etheneal  cnunchy  menlngue  Is  h^ofied  with 
hazelnut  punee  h-oushed  with  chocolate  whipped  cneam.  2.2fr 

Black  Tonest  Tonte  -  Alternating  layers  oh  chocolate  cake, 
tant  chefifiles,and  whipped  cneam  h^-^aned  with  Klnsch ; 
deconated  with  shaved  chocolate.  A  classic  vetislon  o($  a 
Schwajizwald  Tonte.  2.25 

Gateau  Nancu  -  The  most  chocolatey  oh  chocolate  cakes  - 
dense  and  delicious,  covened  with  whole  toasted  nuts  and 
glazed  In  nlch  chocolate  (judge..  2.50 

Chocolate  blhAsketi  Tonte  -  Luxunlously  nlch  moist  cake, 
made  with  blttensweet  chocolate,  almonds  and  whiskey - 
soaked  nalslns ;  wnapped  In  blttensweet  chocolate.  2.25 

Vobosch  Tonte  -  A  beautlhul  pnesentatnon  oh  a  classic 
tonte.  Layens  oh  genolse  spnead  with  chocolate 

buttencneam  gannlshed  with  canamel  (JanA.  2.25 

O/ioheus  Tonte  -  Oun  venslon  oh  a.  Sachen  Tonte  -  two  layens 
oh  chocolath  cake  spnead  with  apnlcot  jam  and  spnlnkled 
with  bnandy,  covened  In  a  light  chocolate  buttencneam  and 
coated  with  chocolate  glaze.  2.25 

Chocolate  Sabauon  -  Layens  oh  genolse  envelop  a  classic 
Mansala  h^avoned  Chocolate  Sabayon.  Light  and  lovely.  2.25 


CHEESECAKES 


Patlssenle  Cheesecake-  An  exceptional  cheesecake  topped 
with  vanlous  seasonal  hwlts.  An  alltime  h&vonlte.  2.00 

Choc.ol(UiJ^fLb.l&.Cheesicaki  -  Oun  dellghthul  cheesecake 
swlnled  with  blttensweet  chocolate.  2.00 

Seville  Cheesecake  -  A  moussellkc  cheesecake  hlavoned  with 
Gnand  Mannlen,  sunnounded  by  delicate  layens  oh  genolse 
and  onange  manmalade.  2.25 

Cavmclno  Cheesecake  -  A  luscious  combination  oh  chocolate 
cnumb  cnust  and  espnesso/ Kahlua  cheesecake;  topped  by  a 
layen  oh  oun  wondenhul  plain  cheesecake  zested  with 
lemon.  1.15 

Oun  bakeny  pnoduces  a  new  cheesecake  eveny  month- -ask  youn 
waltpenson . 

OTHER  SELECTABLE  VESSERTS 

Enaadlne  Rhapsody  -  Made  oh  chopped  walnuts  and  coconut, 
encased  In  a  sweet  nut  pastny.  Veconated  with  a  band  oh 
Klnsch  h^zvoned  ned  naspbenny  pnesenves  and  powdened 
sugan.  2.15 

B akewell  Tant  -  Fnom  hlstonlc  nonthenn  England,  this 
pleasant  tea  cake  Is  h^hloned  hwm  gnound  almonds  and 
coconut.  It  Is  baked  In  a  sweet  pastny  cnust  lined  with 
naspbenny  pnesenves,  and  lightly  Iced.  1.85 


cloudllke  lemon  mousse.  Sandwiched  with  layens  oh 
genolse.  2.25 

Cannot  Cake  -  Filled  with  hazelnuts,  almonds  and  baked 
with  shenny,  this  dellghthul  cannot  cake  Is  coated  with  a 
cneam  cheese  hnostlng.  Each  slice  Is  adonned  with  a 
manzlpan  cannot.  1.15 

CuAnant  Cneam  Tonte  -  A  llqueun  h^oned  cunnant  cneam 
atop  a  shontbnead  bnushed  with  cunnant  jelly ..  .menlngue 
and  chocolate  to  deconate.  1.15 

Lfuut  T ants  ~  The  chehs  at  Complete  Cuisine  have  cneated 
an  annay  oh  tants  using  the  hlnest  and  bennies  oh 

the  season.  Tny  the  kiwi,  naspbenny,  apple,  on 
bluebetmy ,  -  senved  on  a  base  oh  Cneme  Patlsslene  on 
baked  In  Almond  Fnanglpane.  2.00  -  2.50 

Stnmbenny  Tant  -  ALWAYS  In  season  at  Alexandna’ s. . .  2.5 0 
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KOSHER  SKUSKEE  CO. 


Visit  our  Deli  Counter 
SOON 


CUSTOM  TRAY  CATERING 
In  Your  Home  or  Office 


^CHINA* 

GARDEN 

Restaurant 

t  a  *  is  je 

Specializing  in 

SZECHUAN,  HUNAN  & 
PEKING  CUISINE 

CHEF  H.  J.  JAN  is  the  WASHINGTONIAN 
BEST  CHEF  AWARD  WINNER  in 
WASHINGTON,  D.C. 


Chef  JAN  demonstrated  his  cooking  arts  on  CHINA 
TV  STATION  and  at  WEI-CHUAN  VOCATIONAL 
COOKING  SCHOOL  for  three  years. 

Chef  JAN  cooked  President's  National  Banquet 


3035  Washtenaw  Avenue 
Ann  Arbor,  Michigan  48104 
Telephone  971-0970 


PARTY  MENU 


CHINA  GARDEN 
DINNER 

For  minimum  of  10  persons  and 
$10.00  per  person.  Order  on  the 
same  day. 

1.  China  Garden  Special  Soup 

2.  Kun-Pao  Jumbo  Shrimp 

3.  Szechuan  Spicy  Chicken 

4.  Hunan  Beef 

5.  Mongolian  Pork 

6.  Peking  Spicy  Garlic  Lamb 

7.  Sweet  &  Sour  Pork 

(Shang-Hai  Style) 

8.  Chinese  Vegetable  Delight 

9.  Chinese  Dessert 


POPULAR  DINNER 

For  minimum  of  10  persons  and 
$15.00  per  person.  Two  days  ad¬ 
vance  order  required. 

1.  Steamed  Chicken  Soup 

2.  Triple  Platter 

3.  Szechuan  Jumbo  Shrimp 

4.  Ton-An  Tender  Chicken 

5.  Hunan  Spicy  Duck 

6.  Shang-Hai  Spare  Ribs 

7.  Vegetarian  Deluxe 

8.  Sea  Food  Combination 

9.  Chinese  Special  Dessert 


GARDEN 

Restaurant 


3035  Washtenaw  Avenue 
Ann  Arbor,  Michigan  48104 
Telephone  971-0970 

CARRY-OUT  MENU 


Welcome  in  CHINA  GARDEN'  RESTAURANT 
Older  CIIEF  JAN'S  Special!  for  your  elegant  Party. 

3035  Washtenaw  Ave..  Alin  Arbor.  Michigan  -JSI04 
Telephone  1 3 1 3 1 17 1  -0970 


China  Garden  Restaurant 
Chef  Jan’s  Specials 
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AN  SPIO 
BEEF 


1CKEN  .  . 
CHICKEN  . 


'AO  CIIICKI 
L!AN  DUCK 
\N  SPICY 
BEE I  .  . 


CALI -OP 
KING  SHRIMP  . 
Z  HUNAN  CHICKEN . 
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NON-SPICY  DISHES 

J  -13.  DUNG-TING  SHRIMP . 9.75 

J  -14.  TEA  SMOKED  DUCK  . 9.75 

J  -15.  TRIPLE  DELIGHT . S  95 

Shrimp,  Brcf  Sr  Chicken  with  Vcgelablcs. 

J-16.  SWEET  &  SOUR  FISH . Seasonal 

Whole  Fish 


a  }6  Appetizers 
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1.  EGG  ROLL .  1.25 

2.  FRIED  DUMPLINGS  (6) .  3.65 

3.  FRIED  WONTON  (61 .  2.45 

4.  BAR-B-Q  PORK .  3.95 

5.  SPICY  BEEF  SKEWERS  (4) .  3.95 

6.  BAR-B-Q  SPARERIBS  (4) .  4.75 

7.  DEEP  FRIED  JUMBO  SHRIMP  (4)  .  .  .  4  95 

8.  SPICY  CHICKEN  (4) .  3.45 

9  APPETIZER  PLATTER  (BOW-BOW).  8.95 


Assorted  Appetiser  for  Two  Egg  Rolls,  Barbccurcd 
Sparcrib,  I’-ccf  Skewers,  Fried  Wonrons,  Spicy 
Chicken  8:  Deep-Fried  Jumbo  Shrimp. 


4>ss;;$5i  Chinese  Style  Cold  Dishes 


ftf  -3,  10.  WINE  FLAVORED  CHICKEN .  6.95 

$-  11.  SAUCED  DUCK .  6-95 

it  f  l*J  12.  FIVE  SPICES  SAUCED  BEEF  695 

t  w  S  13.  DOUBLE  FLAVORED  MEATS .  12-95 


Wine  Flavored  Chicken  &  Spiced  Beef 


£  8 

*  Mi  4 
tt  fc 
4-  It  ib 


Soup 

14.  HOT  AND  SOUR  SOUP . *-25 

15.  WONTON  SOUP .  °-95 

16.  EGG  DROP  SOUP . «-95 

The  Followings  rre  Special  Soup  For  Two: 


ft  ft  ft 

ft,***.-* 

ft  #  Hr 


17.  ALASKA  CRAB  MEAT  &  CHICKEN  SOUP.  7.45 

18.  SHRIMP  SIZZLING  RICE  SOUP  6.95 

19.  CHICKEN  CORN  SOUP .  5  95 

20.  PICKLE  Si  PORK  SOUP. 

21.  MEAT  &  SEA  FOOD  COMBINATION  SOUP  6.95 


HOT  &  SPICY 


HOT  S<  SPICY 


jtftlS  Pork 

t-  T|  |t]  32.  MOO  SHU  PORK .  6.95 

Classic  Mandarin  dish,  prepared  with  shredded 
Pork.Egg, Chinese  Vegetables  &  saved  with 
Chinese  Pancakes. 

>1  it)  I4)  if  25.  HUNAN  SHREDDED  PORK  8.95 

A  A'  I4]  *f  2-*-  YU-SIIAN  PORK  7.95 

Shredded  Pork  with  Garlic  Sauce. 

13  U,  1*1  25.  SZECHUAN  PORK . 7.45 

JC  1$.  (f  5$  26.  BAR-B-Q  PORK  with  Vegetables  7.45 

W  '£  I4]  Sf.  27.  SHREDDED  PORK . 6.95 

With  Szechuan  Cabbage. 

£.  I*.  I*J  Jr  28.  SPICY  MONGOLIAN  PORK .  7.95 

rli  I4)  29.  SWEET  &  SOUR  PORK  6.95 

it  if.  I4]  “fc  30.  PEKING  SPICY  PORK . 7.95 

fir  S  I-]  Jr  31.  GINGER  PORK .  7.95 

With  brown  sauce. 

tfl  I4)  Jr  52.  PORK  with  BROCCOLI .  7.95 

ft  5$  I*]  Jr  33.  PORK  svith  COMBINED  VEGETABLES  7 .»< 

fi-  I4]  Jr  34  SPICY  PORK .  7.95 


$,  |t]  )f  35.  SLICED  PORK  with  Hot  Bar-B-Q  Sauce  7.95 


a  51  Chicken 

f  BUT  36.  KUNGPAO  CHICKEN .  7.95 

53  III  fi-  37,  37-  SZECHUAN  CHICKEN .  7.95 

Jf?  £-f-3 %  38.  PEKING  ALMOND  CHICKEN . 7.45 

fit  4  it,  Jf  39.  MUSHROOM  CHICKEN .  7.95 

Iti  HT  40.  CHICKEN  WITH  CASHEW  NUTS  7.95 

H.  fi-  37,  T  41.  SPICY  CHICKEN . 7.95 

ft.  4.  37,  42.  ORANGE  FLAVORED  SAUCE  CHICKEN.  7.95 

it  34  43.  YU-SHAN  CHICKEN .  7.95 

Shredded  Chicken  with  Garlic  Sauce 

37,  44.  SWEET  &  SOUR  CHICKEN .  6.95 

f?  ft  43,  45.  LEMON  CHICKEN . 7.45 

;Jf]  it?  3%  if  46.  HUNAN  SHREDDED  CHICKEN .  8.95 

<3  H|  It,  &  47.  SZECHUAN  SHREDDED  CHICKEN  ...  7.95 

K,  i,\  «.  48.  PINEAPPLE  CHICKEN .  7.45 

r  h  -f  37,  49.  TA-CHIEN  SPICY  CHICKEN .  7.95 

Szechuan  Style. 


&  SPICY 


34  Jr  »  £. 

50.  CHICKEN  SI/.ZI.ING  RICE  8.95 

Sliced  Chicken  Breast  uiih  Mushr . . 

it  if.  37, 

Send  Over  Si/vling  llie. 

5!  PEKING  SPICY  CIIKKI-N  8  95 

IB  51 

Duck 

co  li|  it, 

52.  SZECHUAN  SPICY  DUCK  (HALF).  9  75 

*  at  r t, 

S3.  MANDARIN  CRISPY  DUCK  (Half)  9  75 

54.  TEA-SMOKED  DUCK  (Half! .  9.75 

it  if.  % 

55.  PEKING  DUCK .  21.95 

A  Tender  Whole  Duel;  Specially  Roasted  Till  tl 
skin  become  Crispy.  Dcboncd,  Sliced  (k  Send 
with  Mandarin  Pancakes,  Green  Onion  K  Peking 
Style  Special  Sauce. 

Beef 

M  *  -t-  i*l 

56.  HUNAN  BEEF .  » »5 

t  M 't  i*> 

57.  KUNG  PAO  BEEF  7.95 

Szechuan  Style. 

*  -*■  +  rti 

58.  SPICY  MONGOLIAN  BEEF  8.95 

itb  -t-  I4) 

59.  OYSTER  BEEF .  7.95 

Fried  Beef  with  Oyster  Sauce. 

ft  **  I4) 

60.  BEEF  WITH  MUSHROOMS,  BAMBOO  SHOOTS 
&  SNOW  PEAS .  8.45 

ir  Ik  -t-  i*l 
fir  ft  +  i*l 
+-  ifi  fi-  1*1 

61.  BEEF  WITH  GREEN  PEPPER .  6.95 

62.  SZECHUAN  SPICED  BEEF . 7  95 

63.  MQO-SHU  BEEF . 6.95 

Clissic  Mandarin  Dish,  Prepared  with  Shredded 
Beef.  Egg,  Chinese  Vegetables  &  Served  with 
Chinese  Pancakes  (4). 

is  J.  -f-  i4i 

64.  BEEF  WITH  SNOW  PEAS  8.95 

M  fi-  rt 
ft  *  t  14) 
it  if.  fi-  1*1 
ft  &  fi-  1*1 

65.  BEEF  WITH  BROCCOLI . 7  95 

66.  BEEF  WITH  COMBINED  VEGETABLES  7  95 

67  PEKING  BEEF .  8.95 

68.  ORANGE  FLAVORED  BEEF  7,»5 

Lamb 

M  it?  4-  1*1 

69.  HUNAN  LAMB .  8.95 

ta  )i|  4-  i*l 

70.  SZECHUAN  LAMB .  8,95 

Jt  t  4-  r*l 

71.  PEKING  LAMB  .  6.95 

'a'  »  4-  i*l 

72.  KUNG-PAO  LAMB  8.95 

it  &  4-  1*] 

73.  SLICED  LAMB  WITH  HOT  BAR-B-Q 

SAUCE .  8.95 

r  "if."  -Jr  4-  i4i 

74  SPICY  MONGOLIAN  LAMB  8.95 

iS!$ss  Seafood 

*  ft  »»|  Hi  75.  SZECHUAN  SPICY  SHRIMP . 9-75 

M  fi.  tt  f§  76.  TUNGTIM.  SHRIMP .  9-75 

;4  I*.  «  77.  PEKING  SHRIMP . 9.75 

HtfQM  78.  SWEET  &■  SOUR  SHRIMP  8  95 

Hi  It  W  79.  SHRIMP  IN  LOBSTER  SAUCE . 975 

tt  £  «  f-  go.  SHRIMP  WITH  CASHEW  NUTS . 8.9S 

#  3L  *ft  Jt  81-  SHRIMP  WITH  SNOW  PEAS  8.95 

U-  i*  Hi  (-  82.  SHRIMP  Willi  PRAWNS  SAUCE  8.9S 

*  'S  »  -k  Hi  83.  KUNG-PAO  SHRIMP . 8-95 

llunan  Style. 

*  -vfc  %  m  84.  CHUNGKING  SHRIMP  . 9.75 

:A  *f  85.  SEA  FOOD  COMBINATION  '•••95 

*  .ft  if  k  Hi  36.  YU-SHAN  SHRIMP . ’.95 

*  f  »  -f  'M  87.  KUNG-PAO  SCALLOPS . 9.95 

£ #  -ft  *1  88.  FRIED  FRESH  SCALLOPS . 9.95 

*  .ft  fr  ft  H  89.  YU-SHAN  SCALLOPS  9.95 

Scallopi  with  Garlic  Sauce.  Siechuan  Style. 

*  -ft  ft.  Hi  i~  90.  SPICY  SHRIMP . 8.95 

Chung  king  Style. 

*  i-  IVL  £  .ft  91.  SZECHUAN  CRISPY  FISH  Seasonal 

Whole  Fish 

*  ft.  if  ft.  ft  92.  YU-SHAN  FISH .  8.95 

St  «  If-  ft.  Jr  93.  KUNG-PAO  FISH .  8.95 

■ft  4  ft  Jr  94.  GINGER  FISH  WITH  VEGETABLES .  8.95 

s?£Jl  Seafood  &  Meat  Combination 

#  =.  *4  95.  TRIPLE  DELIHGT . 8.95 

Shrimp.  Chicken  St  Beef  fried  with  Vegetables. 

*  ft  U  -ft  it]  96.  SCALLOPS  St  BEEF  COMBINATION  .  .  9.75 

,  f  J  T  97.  SHRIMP  St  CHICKEN  COMBINATION  8.95 

ft  ft  #  98.  MEAT  St  SEA  FOOD  COMBINATION  9.95 

Shrimp.  Scallops.  Chicken,  Beef,  Bar-B-Q  pork 

St  Chinese  Vegetables. 


HOT  St  SPICY 


mms 

Vegetables 

<3  m  ft:  Hr 

99.  SZELIIl’AN  VEGETABLES  COMBINATION 

DELIGIIT .  *-95 

#  *  * 

100.  TRIPLE  VEGETABLE  DEIJG1II . 7  '»> 

Chinrtc  Muillruu.m.  Bambt».  Shoi.lt  A  Snow  IVn. 

ft-4,raj£jL 

101  FRIED  FOUR  SEASON  BEANS  6.45 

Dried  Sauteed  String  Beans  with  Port  in 

Garlic  Sauce. 

ft  *  4S  ft 

102.  YU-SHAN  F.GG  PLANT .  6.45 

*  2L  « 

103.  CHINESE  TOFU .  7.45 

Fried  Chincie  Bean  Curd,  with  pork.  Siechuan 

M.  ft 

104.  FAMILY  STYLE  TOFU .  7.45 

*3  ft  iL  A 

105.  SIIAW-TSU  10FU .  -  (-95 

Bean  Cutds  with  Pork.  Peking  Style 

*  tt  # 

106.  VEGETARIAN'S  DELIGHT .  6.9S 

iteutsm 

Fried  Rice 

«.  **  K. 

107.  BAR-B  Q  PORK  A  EGG  FRIED  RICE .  5.45 

ft 

108.  CHICKEN  8-  EGG  FRIED  RICE  4.95 

-t  it]  ft 

109.  BF.EF  k  EGG  FRIED  RICE .  4.95 

«  f-  #  it. 

1 10.  SHRIMP  8  F.GG  FRIED  RICK .  6  ,s 

ft  »  #■  ft 

III.  SHRIMP.  BEEF.  CHICKEN.  BAR  B  U  PORK  » 

EGG  FRIED  RICE . 6-95 

ft:  %  ft  ft 

112.  VEGETABLE  ft  EGG  FRIED  RICE . 4.95 

&  ft 

113.  PLAIN  RICE .  °-40 

0>sa 

Chow  Mein  &  Chop  Suey 

u, 

(Cantonese  Stylal 

114.  CHICKEN  CHOW' MEIN  *-45 

It]  i£ 

115.  PORK  CHOW  MEIN . 5  45 

-t  »  <£ 

116.  BEEF  GIIOW  MEIN . 5-95 

«  ft  fe 

117.  SHRIMP  CHOW  MEIN . 6.95 

ft  #  ft  te 

1  SO.  SHRIMP  &  MEAT  COMBINATION 

CHOW  MEIN  ...  . 4  ’5 

ft:  *.  ft 

119.  VEGETABLE  CIIOW  MEIN  4.95 

is  m 

Lo  Mein  (Cantoneut  Style) 

a,  w  <* 

120.  CHICKEN  LO  MEIN  .  5-45 

it]  4?  t£ 

121.  PORK  1.0  MEIN . 5  « 

ft  rM  4fr  *£ 

122.  BEEF  1.0  MEIN 

JR  4?  f* 

123.  SHRIMP  LO  MF.IN . 6  95 

ft  «  4  ft 

124  SHRIMP.  BEEF,  CHICKEN.  PORK  &  VEGETABLES 
COMBINATION  1.0  MEIN . 6.95 

*  IIOT  &  SPICY 


if,  ft)  Si  vfr 


Chinese  Noodle  (S*«rJiuan  Styto) 

1'OKk  NOODI.I.S .  6-95 

Sliced  I'iiiL  I  mil  with  China  Garden  Sauce. 
CIIICKKN  PAS  FRIED  NOODLES . 7.95 

Oiici.cn,  Bamboo  Shoots  St  Vegetables 
Fried  Noodles. 

MIXED  PAN  FRIED  NOODLES .  8.95 

Shrimp.  Beef,  Chicken,  Bamboo  Shoou  Bar-B-Q 
Pork  &  Vcgclablcs  Fried  with  Noodlci. 


Family  Dinner 

(For  Two  Persons  or  More,  $10.00  Per  Person) 
Fried  Rice,  Tea  A*  Fnulunc  Cookies. 

Any  Dish  of  Your  Choice  Per  Person  Soup, 
Fried  Rice,  Tea  &  Foutune  Cookies. 


«•  .  -  F  -l.  TRIPLE  DELIGHT  -  Shrimp.  Chicken  ft  Beef  svilh 

Vegetables. 

V.  b/-  I-)  »r  F  -  •».  MONGOLIAN  SPICY  PORK. 

A  fr  l*‘l  F  3  YU  SIIAN  PORK  Sliced  Pork  with  Carlic  Sauce, 

Srcchuan  Style. 

V  W  it  T  F  -  4.  KUNGPAO  CHICKEN  -  Saechuan  Style. 

%  tt  if,  >r  F  -  5.  CHICKEN  A  MUSHROOM  WITH  VEGETABLES. 

*>:  ;dj  +  F  -  6.  OYSTER  BEEF  -  Fried  Beef  with  Oyster  Sauce. 

Jt  if.  -t  ft  F  .  7.  PEKING  BEEF. 

Uf.  %  T  F  8.  FRIED  CHICKEN  A  SHRIMP. 

C3  )l|  if-  |tj  F  9.  SZECHUAN  LAMB. 

At  m  F  10.  SWEET  A  SOUR  SHRIMP. 

»  45.  I*]  F -11.  SWEET  &  SOUR  PORK. 


Desserts 


tf  *  & 

«  * 
5-  ifr  W 
*■  f-  Pr 


128.  CHINA  GARDEN  SWEET  BALL  (For  Two 


Persons) . 2.95 

129.  FRIED  BANANA . 2.45 

130-  FRIED  APPLE . 2.45 


131.  FORTUNE  COOKIE 
*32.  ALMOND  COOKIE  . 


SS  tt  Beverages 


ft  133.  SOFT  DRINKS . 0,60 

it  $■  134.  HOT  TEA . 0.60 

t  SI  I3S.  MILK . 0.60 

it-  -Jf  136.  COFFEE . 0.50 


HOT  A  SPICY 


*CWKO 

GARDEN 

Restaurant 

fa*®  m 

Specializing  In 

SZECHUAN,  HUNAN  & 
PEKING  CUISINE 

CHEF  H.  j.  JAN  is  the  WASHINGTONIAN 
BEST  CHEF  AWARD  WINNER  in 
WASHINGTON,  D.C. 

CHEF  H.  J.  JAN  is  the  Winner  of  the  1983 
MICHIGAN  RESTAURANT  ASSOCIATION 
'JUDGE’S  SPECIAL  AWARD’ 

Chef  (AN  demonstrated  his  cooking  arts  on  CHINA 
TV  STATION  and  WEL-CHUAN  VOCATIONAL 
COOKING  SCHOOL  for  three  years. 

Chef  (AN  also  cooked  President's  National  Banquet. 

Chef  (AN  was  invited  to  demonstrate  his  special 
cooking  techniques  on  CHANNEL  4  in  WASHING¬ 
TON,  D.C.  on  Sunday  Show. 

RAVE  REVIEWS  by: 

*  The  WASHINGTONIAN,  Robert  Shaffer.  May  1, 1978 

*  The  WASHINGTON  POST  S  Phyllis  Richman.  April  24.  1977 

*  The  WASHINGTON  STAR'S  |ohn  Rosson,  Nov.  14, 1976 

*  The  PENTAGRAM  NEWS,  October  12, 1978 

*  The  NORTHERN  VIRGINIA  SUN'S  tarry  frnmmer,  April  27,  1979 

*  The  MARKETPLACE'S  |o  Ann  |oncs.  March  3. 1979 


China  Garden  has  been  rated  #1  in 
carryout  service  by 
THE  ANN  ARBOR  NEWS. 
Selected  the  best  Chinese  Restaurant 
by  THE  MICHIGAN  DAILY. 


reservations  971-0970 

3035  Washtenaw  Ave.  Ann  Arbor,  M!  4Sf04 


m  „ 


mote  than  200  dishes  tor  < 
open  7  days  a  week  1 1 :30  a 
e  parking  •  moderate  prices 


jr  selection 


SPECIAL  DINNER 


SUPER  DINNER 


For  minimum  of  10  persons  and 
$20.00  per  person.  Two  days  ad¬ 
vance  order  required. 

1.  Sea  Food  &  Meat 

Combination  Soup 

2.  Four  Happiness  Platter 

3.  Hunan  Jumbo  Shrimp 

4.  Shuan-Don  Chicken  Delight 

5.  Triple  Deluxe 

6.  Crispy  Duck 

7.  Shang-Hai  Loin 

8.  Chinese  Vegetable  Deluxe 

9.  Yuan-Young  Pork  Dumplings 

10.  Chinese  Special  Crispy  Cake 


For  minimum  of  10  persons  and 
$30.00  per  person.  One  week  ad¬ 
vance  order  required. 

1.  Su-Pao  Soup 

2.  Five  Colors  Platter 

3.  Spicy  Jumbo  Shrimp 

4.  Shang-Hai  Shark’s  Fin  Deluxe 

5.  Peking  Duck 

6.  Triple  Delight 

7.  Kan-Pei  Yu  Shu 

8.  Szechuan  Spicy  Fish 

9.  Gold  Fish  Dumplings 

1 0.  Chinese  Special  Crispy  Cake 


700  Town  Center  Drive 
Dearborn,  Michigan  48126 


(Market  Price) 


Luncheon  Selections 


Banquet  Policies 


STARTERS 


SALADS  &  SANDWICHES 


New  England  Seafood  Chowder 

Cup  .  1.25 

Bowl .  1-75 

Piping  Hot  Chili 

Cup  .  1.45 

Bowl .  1.75 


Served  with  hoi  homemade  bread  and  coleslaw 


Teriyaki  Breast  of  Chicken  .  .  4.95 
Marinated  and  charbroiled.  served 
with  rice  pilaf  and  sauteed  fresh 
vegetables. 

Petite  Tenderloin  Steak  .  5.50 

Charbroiled  and  served  open-faced 
on  golden-fried  bread,  served  with 
french  fries. 

Fish  and  Chips  .  4.25 

Fried  fresh-boston  schrod  and 
french  fries 


Fresh  Catch . 

Flown  in  fresh  daily/. 


Chefs  Salad .  4.50 

Carden  greens  and  julienne  strips  of 
turkey/,  ham  and  swiss  cheese 
served  with  maurice  dressing. 

Repast  .  3.75 

Repast  salad  vinaigrette,  bowl  of 
New  England  seafood  chowder  or 
gazpacho  and  hot  homemade 
bread. 

Stacked  Ham  and  Cheese  .  .  .  3.50 
Ham  and  bubbling  mozzarella 
cheese,  grilled  and  served  on  an 
onion  roll. 

Soup  and  Sandwich  Special  .  3.50 
tuna  salad  sandwich  and  cup  of 
New  England  seafood  chowder. 

—  Choice  of  White,  Ry/e  or  Wheal  Bread  — 


DESSERTS 


Hot  Fudge  Sundae  .  1.75 

Peanut  Butter  Sundae  .  1.65 

Vanilla  Ice  Cream  .  1.25 


No  deposit  is  necessary,  but  48  hours 
confirmation  on  number  of  persons 
attending  is  required. 

Also  ...  at  that  time  you  must  give  us 
your  party’s  entree  selections. 

You  must  have  a  minimum  number  of 
eight  and  a  maximum  of  forty 
persons  in  your  party. 

A  4%  sales  tax  and  15 %  gratuity  will 
be  added  to  all  food  and  beuerages. 

We  accept  cash,  check  or  charge. 

We  request  that  no  substitutions  be 
made  on  the  menu  selections. 

A  cash  bar  is  available. 


<$airlam  GRarley’s 


LUNCHEON  SPECIALS 

IEEF  SAUTi  ......  5.25  Thursday  MARYLAND  CHICKEN. . 


Tuesday  SHRIMP  AND 


'saa 


. .  5.95  Friday  FRESH 


f  3CHROD  FLORENTINE . 5.50 

Freah  boiion  icfcrod  with  spinach  esuflins. 


aai 


DESSERTS 

IC£  DREAM  or  SHERSIT . 1.23 

CHEESECAKE . 1.SS 

WISH  seasonal  f.irit . 2 Ta 

rs 

SWers  HOT  FUDGE  SUNDAE . 1.76 

With  Sondari  Special  Chuck  Muar  Blend  Fudge  Topping 
HOT  APPLE  MOUNTAIN . 1.85 

1/2  sod.  Kwiai!  Sopped  wish  veniil.  Ice  cream.  ho! 
cinnamon  epoiei  end  real  whipped  cream 

STRAWBERRY  SHORTCAKE . 

King  die  woSflo,  !otpcd^wi!h  vanilla  Ira  cn 

c»X". ***■  .T.T... . . 

Our  weffle-itrewberryihortwkc  imothorm 
wiih  Senderi  Special  Chuck  Meet  Stand 
Fudge  Topping  -  enough  ior  twcl 


..2.25 


BE  SURE  TO  STOP  BY  THE  SALOON! 

HAPPY  HOUR 

Monday  thru  Thursday:  3  6  30 pm  and  10pm  til  dosing 
Friday  :  3  -  6:30pm 


Wa&w/lu 


SEAFOOD  CHOWDER 


A  rich,  creamy  chowder,  made  with  sweet  dams, 
scallops,  shrimp  and  garden  potatoes.  Complete  the 
process  yourself  with  tableside  additions  of  freshly 
ground  black  pepper ]  creamery  butter  and  crisp  oyster 
crackers. 


Only  the  highest  quality  ingredients  are  used  in  the  pre¬ 
paration  of  this  house  specialty.  Complemented  by  crisp, 
garden  vegetables,  succulent  seafood  or  rich  sauces,  our 
’  liriguJne'is'  a  'must  at  every  table.  Served  with  fresh 
parrnesan  and  ronrseno  cheese,  grated  tabieside. 


Fresh  fish  has  long  bean  the  Chuck  Muer  trademark  of 
excellence.  Fsirlane  Char  ray's  prepares  it  fresh  -  broiled 
or  chargrilled.  Your  choice  of  homemade  tartar  sauce, 
anchovy  butter  or  bearnaise  sauce  is  a  must.  We'it  tell 
you  all  about  today's  best!  Served  with  vegetable 
and  potato  garniture. 


NEW  ENGLAND  SEAFOOD  CHOWDER 

cup . 1.25  bowl. 

STEAMED  MUSSELS . 

Drawn  busier  and  ie.niin 

MUSSELS  ALA  MUER . 

Steamed  in  garlic  butter,  wine  and  herbs 

CHILLED  SHRIMP  COCKTAiL . 


STARTERS 


.1.75 

.2.S5 

.3.50 

.4.25 


1/2  DOZEN  ICED  FRESH  OYSTERS . 3.SS 

CREPE  AUBERGINE . 1.85 

Fresh  eggplant  crepe  stuffed  with  3  chesses, 
topped  with  a  rich  tomato  sauce 

PLATTER  OF  ZUCCHINI,  Tempura  Style . 2.S0 

Lightly  battsred  and  fried,  sprinkled  with  freshly  grated 
romsno  cheese 


DINNER  EXTREES 

Served  with  hot  homemade  bread  and  cote  slaw  (substitute  a  tossed  salad  —  75d 1 


FRIED  .SiyiELTS . 5.25 

With  french  fries  and  homemade  tartar  sauce 

FRIED  FRESH  BOSTON  SCHROD . 5.75 

With  french  fries  and  homemade  tartar  sauce 

SCALLOPS  PRiMAVERA  . . 

Sauteed  with  fresh  vegetables,  rice  pila?  ' 

SHRIMP  TEMPURA . . 9.25 

Lightly  battered,  skewered  and  golden  fried, 
served  with  sauteed  fresh  vegetables 
GREAT  LAKES  PERCH . . 8.95 


Lightly  fried,  served  with  rice  ptiaf  or  sauteed  fresh 
vegetables,  and  your  choice  of  geriis  butter  or 


homemade  tartar  sauce 
FRESH  FLOUNDER  with 
CRA8MEAT  STUFFING  ..............  8.95 

Served  with  rice  pilaf 
SHRIMP  AND  SCALLOP 

KABOB  DE  J0N6HE  . . 9.25 


Skewered  and  broiled  in  garlic  butter,  wine  and  herbs, 
served  with  rice  pilaf 


BROILED  SCALLOPS  ................  CO SJ> 

Served  with  rice  pilaf 

FROG  LEGS. ......................  fTTSSO) 

Fried  roadhouse  style,  served  with  sauteed  fresit-— 
vegetables  or  rice  pisaff,  and  your  choice  of 
garlic  butter  or  homemade  tarter  sauce 

TERI' YAKS  BREAST  OF  CHICKEN ........  S.S5 

Marinated  and  sharbroiisd,  served  with  rice  pilaf  and 
sauteed  fresh  vegetables 

BREAST  OF  CHICKEN  PRIM  AVER  A. .....  7.25 

Julienne  chicken  sauteed  with  fresh  vegetables,  served 
with  rice  pilaf 

3  QZ.  NEW  YORK  STRIP  SIRLOIN.  .......  9.95 

With  sauteed  fresh  vegetables  and  potato  garniture 

BROILED  BEEF  KABOB. . ..............  7.59 

Sasf  tenderloin,  skewered  and  broiled,  served  with 
sauteed  fresh  vegetables  and  rice  pilaf 

MEAT  &  SEAFOOD 
COMBINATIONS 


tS  -TTSg  BARBECUED  RIBS 

/  Li  I!,;  — (made  internationally  famous  at  ©u? 
/  D9  G  lift  L  T  Sflz?!  Restaurant  in  Aspen,  Colorado) 

FULL  SLAB  . . .  .11.95  HALF  SLAB  . . .  7.95 
Served  with  french  fries 

BBQ  RIBS  and  SHRIMP  TEMPURA . 8.S5 


CHARBROSLED  TENDERLOIN  STEAK  AND 


SHRIMP  TEMPURA ..................  9.75 

FRIED  PERCH ......................  9.25 

SHRIMP  AND  SCALLOP 

KABOB  DEJQNGHE  ............. _ 9.50 

ROADHOUSE  STYLE  FROG  LEGS  .....  9.25 


thmmofk  Prutu 


WHITE  or  RED  CLAM  SAUCE. . .  6.95 

With  sauteed  fresh  garlic  and  herbs 
#  54-SEAFOOD  PASTA  PAGL1ARA  .......  9.25 

Sauteed  with  shrimp,  scallops,  fresh  spinach  and  mussels 
in  a  rich  sauce  of  garlic  and  herbs 


PRIMAVERA .........................  6J5 

Tossed  with  seasoned  crisp  gendert  vegetables 

MEAT  SAUCE  . . .  @.59 

SHRIMP  AND  ARTICHOKES  ............  7 .75 


In  a  rich  blend  of  garlic  butter,  tomatoes  and  barbs 


SALADS  &  SANDWICHES 


SEAFOOD  SALAD  PLATTER  ............  5.25 

Shrimp,  leeilops  and  fresh  fish  tossed  with 
herb-mayonnaise,  served  with  pasta  peppsrada 
GARDEN  SALAD  BOWL,  VINAIGRETTE  . .  3.59 
Garden  greens  witn  tomatoes,  red  onion,  beets, 
crisp  carrots  and  mozzarella  cheese,  tossed  with 
vinaigrette  dressing 

CHSLLED  SHRIMP  PLATTER  ............  7.50 

A  bakers  deter:  served  on  a  bed  of  fresh  spinach, 
with  pasta  pepperada,  tomato  and  egg 
GREEK  SALAD  .......................  4.25 

Pre-tossed  in  our  Greek  dressing,  garnished  with 
fata  cheese,  greek  olives,  beets  and  peppers 

THE  BURGER  with  FRENCH  FRIES  . . 3.59 


Freshly  ground  beef,  grilled  and  served  with  lettuce 
and  tomato 

Complement  your  burger  —  2Si  each 
American,  swiss,  montsrsy  lack,  celby  or 
mozzarella  cheese,  sauteed  onions,  ham  or  mushrooms 
FAIRLANE  BURGER  with  FRENCH  FRIES.  3.95 
With  cheese,  ham,  mushrooms,  lettuce  and  tomato 


TENDERLOIN  STEAK  SANDWICH 
with  FRENCH  FRIES. ................  5.59 

Charbrciled  and  served  open-faced  on  golden  fried  bread 
OPEN-FACED  CRABCAKE  SANDWICH  ....  4.75 


Delude  orabmest  topped  with  rich,  melted  chaddar 
cheese,  on  a  toasted  english  muffin 

SIDE  DISHES 


TOSSED  SALAD  VINAIGRETTE  .........  1.10 

FRENCH  FRIES. ......................  1.09 

STIR-FRIED  VEGETABLE  of  the  day. .....  1.25 

FRIED  ZUCCHINI,  Tempura  Style. ........  1.25 

RICE  PILAF......... . . . ......85 

COLE  SLAW. .......................... .75 


Coffee,  T@a,  Miik . . . 65 

Freshly  brewed,  decaffeinated  coffee . 65 


CHOP  SEUY  (RICE)  /  CHOW  MEIN  (NOODLES 


PL 

QL 

PL 

QL 

Chicken  Subgum ... 

. 3.S5 

5.75 

Shrimp  Subgum . 

....  4.35 

8.55 

Chicken  Mushroom 

. 3.55 

5.65 

Shrimp  Mushroom.... 

....4.15 

5.95 

Beef . 

Pork . 

....  3.45 

5.35 

Bee?  Sufegum . . 

. 3.75 

5.70 

Pork  Subgum . 

....  3.65 

5.55 

Beef  Mushroom . . 

.....  3.75 

5.70 

Pork  Mushroom . 

....  3.55 

5.85 

Extra  Fine . 

. 3.45 

5.25 

Fresh  Vegetable . 

....  3.65 

5.45 

EGG  FQO  YOUNG 

5>»RVw 

S'9«S<* 

m*. 

....  3.25 

4.85 

Chicken . 

. 3.35 

4.85 

See? . 

....  3.SS 

5.75 

Ham . 

. 3.35 

S.4S 

Variable . 

....  #.S 

4.85 

Mushroom . 

. 3.25 

4.95 

CNrase  Vegetable  .. 
thiiDowfcoft 


Vegetarian  Special .. 
Pars  Fried  Mixed  Vec 


VEGETABLE 
..ASS 

HongShJ  ' 

Chinese  Broeoei  w&dyster  Saties ...  5.65 

COMBINATION  PLATES 
ppm  Rim  &  Egg  Roil)  f  Spicy  Hot) 

1 .  Almond  Boneless  Chicken . . 

2.  Shrimp  w/Lobst@r  Sauce . . . 

3.  Sweet  &  Sour  Perk  or  Chicken . 

4.  Frid  Shrimp . 

5.  ‘Harold’s  Chicken . 


..  6.25 
.5.75 


9.  ‘Seafood  Platter . 

. 8.25 

1 1 .  Pen  Fried  Vegetables . 

. 8.25 

EXTRA 

Fortune  Cookies  (dozen . 

. 1.80 

Chinese  Fried  Soup  Noodles . . 

Chow  Mein  Noodles . . . 

Rica  (quart) . . . 

Rice  (pint) . . . 

. 1.00 

. Sm.  ,50/Lg.  1.00 

.  1.35 

. .90 

KING  imS  GAROEfl 


CARRY-OUT  MENU 


KINO  UM1  S  GARDEN 

26196  Greenfield 
(in  the  Lincoln  Shopping  Center) 
Oak  Park,  Michigan 

PHOME:  968-3040 


8  3  S 


Luncheon  Specials 

Mon.  -  Sat. 

11:00 -3:00  p.m. 

(Combinations  served  with  Egg  Roll  and  Fried  Rice) 

L  #1  Almond  Chicken . 4.50 

L  82  Pork  Egg  Foo  Young . 3.50 

Sechuan  Chicken . 4.75 

Sweet  and  Sour  Chicken . 4.50 

Sweet  and  Sour  Pork .  4.25 

L  #6  Chicken  Chop  Suey . 4.25 

L  #7  Chicken  Subgum  Chop  Suey . 4.75 

L  83  Pepper  Steak  . 4.75 

L  89  Beef  Subgum  Chop  Suey . 4.50 

L  810  Yo  Hsiang  Pork . 4.75 

L  811  Fried  Shrimp . 5.50 

L  812  Sweet  and  Sour  Shrimp . 5.50 


Ask  about  our  complete  catering  service 
for  your  next  party  or  business  function. 


Mandarin  Wnirv; 

KSttWMT 

CHINESE  &  AMERICAN  FOOD 


Carry-Out  (Menu 


31742  John  R 

South  of  14  Mil©  -  in  the  John  Whitcomb  Center 
Madison  Heights,  Michigan 

585-6071 
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Mandarin  pimoj  vrClM  U/\ILY 

"bm”.  rj.  Monday  -  Thuniday 
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11:00  AM -10:00  PM 
Mil.  rj.  Friday  and  Saturday 

‘“Vo 

c 

L 

V 

> 
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1 

11:00  AM  - 11:00  PM 
Sunday 

12:00  Noon  - 10:00  PM 

Sechuan  Dishes 

Hot  &  Spicy 


Orang8  Beef .  7.25 

General  Tao's  Chicken  .  7.25 

Sechuan  Shrimp  . 7.25 

Sechuan  Chicken . 6.50 

Sechuan  Beef . 6.75 

Yo  Hsiang  Pork . 6.25 

Spicy  Bean  Curd  (tofu)  with  Minced  Pork. .  5.95 

Spicy  Sechuan  Eggplant . 5.95 

Cashew  Shrimp .  7.90 

Cashew  Chicken .  7.25 

Cashew  Beef .  7.45 

Gon  Bo  Shrimp .  7.50 

Gon  Bo  Chicken .  7.00 

Chop  Suey  /  Chow  Mein 

(Rice)  (Noodles) 

Pint  Quart 

Pork . 2.95  . . .  4.95 

Mushroom  Pork . 3.10  .. .  5.25 

Fresh  Vegetable . 2.85  . . .  4.95 

Chicken . 3.10  .. .  5.25 

Chicken  Mushroom . 3.25  . . .  5.50 

Chicken  Subgum . 3.45  . . .  6.00 

Beef . 3.25  . .  .  5.50 

Beef  Mushroom . 3.45  . . .  5.75 

Beef  Subgum . 3.75  ...  6.10 

Shrimp . 3.75  . . .  6.50 

Shrimp  Subgum . 3.95  . . .  6.95 


Egg  Foo  Young 

(3  Patties) 


Pork  Egg  Foo  Young . 4.75 

Chicken  Egg  Foo  Young . 5.00 

Shrimp  Egg  Foo  Young . 5.50 

Vegetable  Egg  Foo  Young . 5.00 

Beef  Egg  Foo  Young . 5.00 


Fried  Rice 


Pint  Quart 

Pork  Fried  Rice . 3.00 ....  5.25 

Chicken  Fried  Rice . 3.25 _ 5.50 

Shrimp  Fried  Rice . 3.50 _ 5.75 

Vegetable  Fried  Rice . 3.00 ....  5.00 

Beef  Fried  Rice . 3.10  ... .  5.50 

Lobster  Fried  Rice . 5.25 ....  3.95 

House  Special  Fried  Rice 

(Shrimp,  Chicken,  Pork .  5.80 

Ham  Fried  Rice  . 3.25  —  5.75 


Noodles 


Cantonese  Pork  Chow  Mein . 5.75 

Cantonese  Chicken  Chow  Mein . 6.25 

Cantonese  Beef  Chow  Mein . 6.50 

Cantonese  Shrimp  Chow  Mein . 6.95 

Shrimp  with  Singapore  Noodles . 6.95 

Curty  Beef  &  Noodles .  6.50 

Chicken  Lo  Mein . 6.25 

Cha  Cha  Mein . 5.40 

Side  Orders 

Soft  Drinks . 85 

Spring  Roll .  1.00 

Egg  Roll .  1 .00 

Wonton  Soup . Sm.  1.35  Lg.  3.75 

Vegetable  Soup .  1.25 

Chicken  Rice  or  Noodle  Soup .  1 .25 

Hot  and  Sour  Soup . Sm.  1.50  Lg.  3.75 

Egg  Drop  Soup . Sm.  1.00  Lg.  2.50 

Fortune  Cookies  (Dozen) .  1.25 

Almond  Cookies  (Vz  Dozen) .  1 .25 

Dumplings  (6)  Pan  Fried  or  Steamed  . . .  3.95 


Special  Suggestions 


Pepper  Steak . 

Emperor’s  Steak . 

Beef  with  Peapods  and  Mushrooms . 

Curry  Beef . 

Steak  Kow . 

Oriental  Steak . 

Almond  Chicken . 

Hong  Sheu  Chicken  . 

Sweet  &  Sour  Chicken  . 

Chicken  with  Peapods  and  Mushrooms  .... 

Curry  Chicken . 

Gai  Kow . 

Lobster  Kow . 

Hoi  Sin  Kow  (Scallops,  Shrimp  and  Lobster) 

Shrimp  and  Lobster  Sauce . 

Hong  Shue  Shrimp . 

Sweet  &  Sour  Shrimp . 

Fried  Shrimp . 

Woo  Dip  Har . 

Scallops  with  Peapods  and  Mushrooms  .... 

Shrimp  with  Peapods  and  Mushrooms . 

Sweet  &  Sour  Pork . 

Garlic  Ribs . 

Hong  Shue  Pork . 

Bar-B-Q  Ribs . 

Moo  Shiu  Pork  or  Chicken . 


Quart 
6.00 
7.00 
6.50 
6.25 
6.50 
.6.75 
6.00 
6.25 
6.50 
6.50 
6.25 
6.25 
9.80 

. 11.50 

. 7.25 

. 7.25 

. 7.50 

. 7.50 

. 7.15 

.4.75  . 7.50 

4.75  . 7.50 

3.75  . 5.75 

. 6.50 

. 5.75 

. 6.50 

. 6.75 


Pin! 
.3.95  . 


4.05 


4.05 


.4.05 

4.05 

•4.05 


3.95 


Combination  Plates  (Wild  Egg  Roll  and  Fried  Rice 


Order  by  number 

No.  1?  -  Almond  Chicken . 6.00 

No.  2  Pork  Egg  Foo  Young . 4.90 

No.  3  Sechuan  Chicken  .  8.50 

No.  4  Sweet  &  Sour  Chicken . 6.50 

No.  5  Sweet  &  Sour  Pork . 5.75 

No.  6  Chicken  Chop  Suey . 5.25 

No.  7  Chicken  Subgum  Chop  Suey . 6.00 

No.  8  Pepper  Steak . 6.00 

No.  9  Beef  Subgum  Chop  Suey . 6.00 

No.  10  Yo  Hsiang  Pork  (Hot  &  Spicy) . 6.00 

No.lf  Fried  Shrimp . 7.00 

No.12  Fried  Shrimp  and  BBQ  Ribs . 7.00 


SWt&Spitfs 


Tsing  Tao,  China 

Kirin.  Japan 

San  Miguel.  Philippine 
South  Pacific,  New  Guinea 

Wines 

Wanfu,  Dry  White 

Dynasty,  Medium  Dry  White 

Japanese  Sake,  Served  Hot 

Plum,  Fruity 

icFppeffters 

Vegetarian  Spring  Roll 

1.S0 

Woodcars.  Black  Mushrooms  Assorted  Chinese  Vegetables 

Crispy  Squid  Szechuan 

3.95 

Saved  with  Spicy  Garlic-Ginger  Sauce 

Mussels  in  Spicy,  Blackbean-Garlic  Sauce 

4.95 

Bali  Miki 

4.50 

Strips  of  Beef  on  Bamboo  Skewers 

B/ifeOnferS 

House  Fries 

.95 

Fried  Rice 

.95 

Mon  Jin  Lau  Fried  Rice 

5.50 

Shrimp  Fried  Rice 

5.50 

Garden  Salad 

1.75 

Cottage  Cheese 

.85 

soups 

Cup 

Bold 

Soup  of  the  Day 

1.25 

2.50 

Egg  Drop  Soup 

1.25 

2.50 

Clam  Chowder  F rtday 

1.50 

3.00 

Won  Ton  Soup 

1.50 

Special  Bowl  3.V 5 

Sizzling  Rice 

For  Tlco  3.95 

Hot  and  Sour 

For  TWo  3.95 

Scthds 

Choice  of  Dressing:  Italian.  Bleu  Cheese  Rand 

Julienne,  TUrkey,  Ham.  Cheese 

4.95 

TUrkey 

4.50 

Shrimp 

5.S0 

Sweratjes 

Coffee,  Decaffeinated  Coffee 

.65 

Milk 

Small  .75 

Large  i.CO 

Orange,  Grapefruit, 

Pineapple,  Tomato  Juice 

Soft  Drinks 

Small  1.00 

Large  1.25 

Perrier  Water 

1.25 

Iced  Tea 

.85 

China  Oolong  Tea,  Per  Penon  .75 


■bfs&WK&fsmtf’ofltcfatitv 

Served  i cith  Soup  of  the  Day i  Steamed  Rice  and  China  Oolong  Tea. 

Cftt'dfaisr.'tw^ 


General  Tso's  Chicken  6.25 

Broccoli  Carrots.  Scallions,  Baby  Com  in  Spicy  Sauce 

Almond  Chicken  5.95 

Topped  Kith  Oriental  Vege table  Sauce 

Almond  Duck  5.95 

Topped  scith  Oriental  Vegetable  Sauce 

Gai  Kow  5.75 

Chicken  with  Chinese  Vegetables 

Mandarin  Spicy  Chicken  5.95 

with  Ptapods  in  Spicy  Sauce 

Moo  Shu  Chicken  6.50 

Woodcars.  Tiger  Lilies.  Chinese  Vegetables : 

Saved  with  Hoiscn  Sauce  and  Mandarin  Crepes 

Sweet  and  Sour  Chicken  5.75 

Szechuan  Spicy  Chicken  6.95 

Peapods.  Onions.  Bamboo  Shoots  with  Hot  Spices 

Cashew  Chicken  5.95 

Peapods,  Mushrooms.  Chinese  Vegetables  in  Spicy  Sauce 

Peanut  Chicken  5.95 

Green  Peppers.  Scallions  In  Spicy  Sauce 

Sizzling  Chicken  in  Spicy  Blackbean-Garllc  Sauce  5.95 

Mandarin  Spicy  Pork  Loin  6.50 

Green  Peppers.  Onions.  Carrots,  in  Spicy  Sauce 

Moo  Shu  Pork  or  Beef  6.50 

Woodcars  Tiger  Lilies.  Chinese  Vegetables . 

Served  with  Hoiscn  Sauce  and  Mandarin  Crepes 

Szechuan  Spicy  Beef  or  Pork  5.95 

Peapods.  Onions.  Bamboo  Shoots  with  Hot  Spice 

Broccoli  Beef  5.95 

With  Straw  Mushrooms  and  Carrots 

Pepper,  Tomato  Beef  Lo-Mein  5.95 

Sizzling  Hong  Kong  Steak  7.95 

New  York  Strip  with  Chinese  Vegetables  on  Sizzling,  Hot  Plate 


Hunan  Spicy  Shrimp  6.95 

Peapods.  Onions.  Scallions  in  Spicy  Sauce 

Cashew  Shrimp  6.95 

Peapods.  Mushrooms.  Chinese  Vegetables  in  Spicy  Sauce 

Har  Kow  6.75 

Shrimp  with  Chinese  Vegetables 

Chow  Scallops  6.95 

Sea  Scallops  with  Chinese  Vegetables 

Szechuan  Spicy  Shrimp  6.95 

Peapods.  Onions.  Bamboo  Shoots  with  Hot  Spice 

Seafood  Lo-Mein  7.95 

Shrimp .  Scallops,  Squid.  Chinese  Vegetables  and  Cantonese  Noodles 
Sizzling  Squid  in  Spicy,  Backbean-Garllc  Sauce  6.75 

Sizzling  Shrimp  in  Spicy  Blackbean-Garllc  Sauce  6.95 

Three  Gem  Lo-Mein  6.95 

Chicken.  Roast  Pork.  Shrimp.  Chinese  Vcgf  tables  and  Cantonese  Noodles 


Spcct'dl'Pfgffcrs 

Served  with  Soup  of  the  Day.  Egg  Roll  Fried  Rice  and  China  Oolong  Tea 


1  Almond  Chicken  5..25  7  Szechuan  Spicy  Beef  5.9S 

2  Sweet  and  Sour  Pork  4.75  8  Pepper  Beef  S.50 

3  Szechuan  Spicy  Chicken  5.50  9  Steak  Kow  5.9S 

4  Broccoli  Chicken  5.25  10  Sweet  and  Sour  Shrimp  S.95 

5  Chicken  Chop  Suey  4.95  1 1  Chicken  Subgum  5.25 


6  Shrimp  with  Lobster  Sauce  5.9S  1 2  Cantonese  Fried  Shrimp  5.95 

Sorry -No  Substitutions 


All  American  Burger  3.25 

Cheeseburger  3.50 

Bleu  Cheese  Bacon  Burger  3.95 

Tbriyaki  Mushroom  Burger  3.75 

Sauteed  Mushrooms.  Onions.  Swiss  Cheese  .50  each;  Bacon  or  Ham  .75  each 
Served  on  a  Toasted  Onion  RoU.  with  Lettuce .  Tbmato,  Cole  Slaw  and  DiU  Pickle 

Igpllll 

Club  House  435 

Triple  Decker  with  Thricy  Bacon.  Lettuce  and  Tbmato 

Bacon,  Lettuce,  Tomato  3.95 

Ham  and  Swiss  Cheese  3.95 

Hot  Hirkey  with  Gravy  and  House  Fries  4.95 

New  York  Sirloin  Steak  with  House  Fries  7.95 

Served  with  Cole  Slasc  and  DiU  Pickle 

MmchanSdnis 

West 

Petite  Filet  Mignon  6.95 

Chopped  Sirloin  with  Mushroom  Gravy  4.95 

Fresh  Selection  of  Seafood  Priced  Daily 

Served  with  Garden  Salad  and  Vegetable  of  the  Day 

East 

Tbriyaki  Chicken  5.25 

Tbriyaki  Steak  6.95 

Tbmpura  Shrimp  5.95 

Wok  Omelette  with  Shrimp,  Peapods,  Mushrooms  5.95 

Wok  Omelette  with  Roast  Pork,  Peapods,  Mushrooms  4.9S 

Served  with  Cole  Slaw  and  Fried  Rice 

PtgefarfiUL&JiXfil 

Moo  Shu  Vegetable  5.95 

Woodcars.  Tiger' Lilies,  and  Chinese  Vegetables ; 

Served  with  Hoiscn  Sauce  and  Mandarin  Crepes 

Vegetable  Lo-Mein^  ^  ^  53*5 

Chicken  with  Chinese  Vegetables  5.75 

Chicken  with  Broccoli  and  Straw  Mushrooms  5.75 

Shrimp  with  Chinese  Vegetables  6.75 

Shrimp  with  Broccoli  and  Straw  Mushrooms  6.75 


anqu 

ter) 


\im  d'Cemm  aud  AppeU^m 


Egg  Roll 

All  time  favorite  .  1.25 

Vegetarian  Spring  Roll 

Wood  ears.  Chinese  black  mushrooms,  and  assorted 

Chinese  vegetables  .  1.50 


Escargot  Szechuan 

In  spicy  garlic-ginger  sauce  with  pine  nuts  and  scallions  3.95 


Crispy  Squid  Szechuan 

Marinated  squid  with  Szechuan  spicy  sauce  .  3.95 

Bali  Miki 

Marinated  beef  on  bamboo  skewers,  served  on  a 

flaming  hibachi  .  4.50 

Rumaki 

Marinated  chicken  liver  and  Hawaiian  pineapple  rolled 
in  crispy  bacon  .  4.25 

Mussels 

In  spicy  black  bean-garlic  sauce .  4.95 

Cantonese  Fried  Shrimp 

Served  with  plum  sauce  and  hot  mustard .  5.50 

Bar-B-Q  Ribs 

Baby  ribs  marinated  and  barbecued  in  our  giant 

Chinese  ovens . 5.95 

Pan  Fried  Dumplings  (6) 

With  spicy  garlic  and  ginger  sauce .  4.50 

Malaysian  Spicy  Meatballs 

Meatballs  with  Hawaiian  pineapple  chunks  in  a  spicy 

Malaysian  sauce  .  4.95 

Tempura  Vegetables 

Assortment  of  zucchini,  mushrooms,  broccoli,  carrots, 
onions,  eggplant  and  cauliflower  with  tempura  sauce 
for  dipping .  4.50 

Pu  Pu  Platters 

An  assortment  of  hot  hors  d’oeuvres,  served  in  a 

monkey  pod  platter  with  a  flaming  hibachi .  5.95 


Vi olmdm  Cm m  o|  Chim 

hindmn  Bouquet  WL&ui 

Served  with  Soup,  Egg  Roll,  Fried  Rice,  China  Oolong  Tea 
and  Fortune  Cookies 

(Ctoiseal  1m) 

Almond  Chicken 
Sweet  and  Sour  Chicken 
Szechuan  Spicy  Chicken 
Broccoli  Chicken 
Pepper  Steak 
Broccoli  Beef 
Szechuan  Spicy  Beef 
Sweet  and  Sour  Pork 
Shrimp  Chop  Suey  or  Chow  Mein 
Sweet  and  Sour  Shrimp 

$6.95  per  person 


FantiSy  Sty@&  Vuuww 

Served  with  Soup,  Egg  Roll.  Fried  Rice.  China  Oolong  Tea 
and  Fortune  Cookies 

Eulteet  (C hem  t>|  Five) 

Cluttet  S  furk  Bc4  S  pm k 

Almond  Chicken  Szechuan  Spicy  Beef 

Moo  Shu  Chicken  Broccoli  Beef 

Broccoli  Chicken  Pepper  Steak 

Sweet  and  Sour  Chicken  Steak  Kow 

Gai  Kow  Sweet  and  Sour  Pork 

Almond  Crispy  Duck  Mandarin  Spicy 

Swhml  PorkLoin 

Szechuan  Spicy  Shrimp  Itajetauw  8  £o-Co! 

Cashew  Shrimp  Tofu  Chow  Mein 

Sweet  and  Sour  Shrimp  Moo  Shu  Vegetables 
Shrimp  Chop  Suey 
or  Chow  Mein 

$10.50  per  person 

American  selections  and  variations  in  menu 
will  be  arranged  at  your  request. 


Served  with  Soup,  Two  Appetizers.  Fried  Rice. 
China  Oolong  Tea  and  Fortune  Cookies 


Apps&pi*  (CkamaiJm) 

Vegetarian  Spring  Roll  Pan  Fried  Dumplings 
Bali  Miki  Crab  Rangoon 

S«i(w  (Choice  oh  One) 

Sizzling  Rice  Soup  Hot  and  Sour  Soup 
Seaweed  Soup  Won  Ton  Soup 

tainm  (theie&sbFm) 

CkiakeK  &  Datfe 

General  Tso's  Chicken  Hunan  Spicy  Shrimp 
Moo  Shu  Chicken  Mandarin  Spicy  Shrimp 
Mandarin  Spicy  Chicken  Cashew  Shrimp 

Sweet  and  Sour  Shrimp 


Cashew  Chicken 
Broccoli  Chicken 
Mandarin  Spicy 
Crispy  Duck 
Almond  Duck 

Veyelanim 

Moo  Shu  Vegetable 
Tofu  Chow  Mein 


Har  Kow 
Szechuan  Spicy  Shrimp 

Seet&PMk 

Mandarin  Steak 
Moo  Shu  Beef  or  Pork 
Mongolian  Beef 
Mandarin  Spicy  — 
Pork  Loin 
Sizzling  Spicy  — 
Filet  Mignon 
Three  Gem  Noodles 


$13.50  per  person 


Cal&wq  mi  Bafticl 

Unique  and  memorable  catering  and  buffets 
available  at  your  home  or  business. 

Ask  us  for  complete  details. 


Add  15%  Gratuity  and  4%  Sales  Tax  to  above  prices. 
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Far  from  Inscrutable: 
You  Can  Trust  the  Chef 


The  Anonymous 
Gourmet 


NEW  PEKING.  29105 
Ford  Road,  Garden  City. 
425-2230.  Open  daily,  clos¬ 
ing  times  vary.  Credit 
cards:  BA.  MC,  DC. 

It  is  one  of  Detroit's  little 
ironies  that  to  getto  one  genu¬ 
ine  outpost  of  the  Far  East, 
you  have  to  travel  west.  But 
only  as  far  as  Garden  City, 
where  stands  the  New  Peking 
restaurant,  Which  is  very  hard 
to  miss  behind  its  dazzling 
yellow  facade  and  crimson 
pillars. 

Garden  City,  romantic  and 
mysterious  or  not,  is  close 
enough  that  it  requires  no 
visa  or  clearance  -from  Cyrus 
Vance.  The  New  Peking  is  a 
seductive  experience  for  any¬ 
one  who  has  never  been  in¬ 
trepid  enough  to  forage 
through  the  wilds  of  Dearborn 
to  discover  it. 

New  Peking  is  the  sort  of 
Chinese  restaurant  in  which 
it  is  not  only  safe,  but  advisa¬ 
ble,  to  allow  the  chef  to  send 
out  what  he  suggests  for  you. 
The  best  Chinese  restaurants 
respond  warmly  to  a  non- 
Oriental's  enthusiasm  for 
their  menu. 

Ask,  as  the  Aramaic  proverb 
has  it.  and  here  you  shall  re- 
ceive-a  groaning  table  full  of 
hot-sour  soup,  steamed 
Chinese  ravioli,  staunch 
Mongolian  beef,  deep  fried 
prawns  in  a  mellow  pepper 
sauce,  and  the  topper,  the 
Hong  Kong  chefs  Moo-Hsue 
pork. 

After  all  this,  one's  eyes  be¬ 
gin  to  glaze  and  enough  is 
enough. 


New  Peking  started  out  in¬ 
nocently  enough  two  years 
ago,  offering  perfectly  good 
Cantonese  food  for  its  Ameri¬ 
can  neighbors.Then,  it  is  said, 
Chinese-American  families 
discovered  it,  and  Shanghai 
cooking  was  added,  then  the 
pungent  Szechwan  cooking. 
Today  the  menu  has  two  sec¬ 
tions,  one  in  English  and  an¬ 
other  in  both  languages  for 
admirers  who  are  more  com¬ 
fortable  with  delicacies  like 
Moo-Hsue  than  they  are  with 
English. 

The  owners,  the  Sih  family, 
do  not  take  their  Szechwan 
cooking  lightly.  It  also  must 
be  taken  with  care. 

The  pork-filled  ravioli, 
for  instance,  is  accompa¬ 
nied  by  a  bowl  of  sauce  60 
hot  that  too  much  will 
cause  laryngeal  seizure.  A 
major  ingredient  is  some¬ 
thing  called  Xanthoxlym 
piperatum,  the  native  hot 
red  pepper  of  the  province. 
A  to.uch  of  it  is  also  in  the 
hot-and-sour  soup,  providing 
that  seeming  paradox  that  is 
both  strong  and  delicate,  hot¬ 
ly  spicy  with  black  peppers, 
carefully  blended  with  bean 
curd,  bamboo  shoot,  pork  and 
the  Chinese's  unique  black 
fungus  known  more  poetical¬ 
ly  as  wood  ear. 


The  Moo-Hsue  pork  is  mar¬ 
velous,  folded  into  silken  rice- 
flour  pancakes  and  then 
twirled  by  Jenny  Sih  with  her 
sleight-of-hand  bamboo  chop¬ 
sticks  into  a  steaming  tight 
cylinder  so  thin  you  can  dis¬ 
cern  the  vegetable  colors 
through  it. 

NEW  PEKING  is  not  only 
good,  it  is  very  reasonable. On 
the  "American"  side  of  the 
menu,  a  "Mandarin  deluxe 
dinner"  for  four  is  $26.50,  with 
egg  drop  soup,  Peking  delight, 
Mongolian  beef  and  the  Moo- 
Hsue  pork. 

I  don't  think  I'd  evergo  with¬ 
out  either  trusting  the  whole 
works  to  Mr.  Sih's  chef  or  else 
choosing  from  the  saffron- 
colored  menu  insert  that  has 
the  tea-smoked  duck,  velvet 
lobster  and  stir-fried  beef 
with  snow  peas. 

For  dessert,  ask  for  the  spun- 
sugar  bananas  and  watch 
what  happens. 

From  hot-sour  soup  to  bana¬ 
nas,  the  evening  cost  $21.00, 
with  two  drinks  and  limitless 
scented  tea. 


Pork  with  Peking  Sauce . 

Pork  Peking  Style  (Hoisin  Sauce). 

Yu  Hsiang  Pork  . 

Pork  with  Szechwan  Cabbage  . . . 
Sizzling  Rice  Pork . 


POLYNESIAN  COCKTAILS 


$2.75  Dragon's  Blood 


Witch  Craft  (serves  two) 


Blue  Lagoon 


Tiki  Torch 


Pina  Colada 


Rangoon 


Smog  Cutter 


Hunan  Beef  . 

Mongolian  Beef  . 

Oyster  Sauce  Beef . 

Broccoli  with  Beef  . . 

Stir-Fried  Beef  with  Green  Pepper 
Moo  Shu  Beef . 

* Hot  &  Spicy 


AMERICAN  COCKTAILS 


.  $1.50  Stinger . $2.00  Margarita . 

.  $1.50  Grasshopper . $2.00  Tequilla  Sunrise ... . 

.  $1.50  Bacardi . $1.50  Old  Fashioned . 

.  $1.50  Daiquiri  . $1.50  Pink  Squirrel . 

.  $1.75  Screwdriver  . $1.50  Brandy  Alexander  .. 

.  $1.75  Harvey  Wallbanger . $2.25  Rusty  Nail . 

.  $2.25  Singapore  Sling . $2.00  Champagne  Cocktail 

Scotch  •  Brandies  •  Cognac  •  Vodka  •  Gin  •  Canadian  Whiskey  and  Blends 


Gimlet  . 

Martini . 

Manhattan  . . . 
Whiskey  Sour 
Tom  Collins  . . 
Sloe  Gin  Fizz  . 
Black  Russian 


Chow  Mein  Deluxe 


Pork  Lo  Mein 


Chicken  Lo  Mein 


Meat  &  Bean  Sauce  Noodles 


Oumpting 

snacks 


HOUSE  WINES 


Rhine  •  Chablis  •  Rose'  •  Burgundy  •  Lambrusco 
Glass  $1 .25  Vi  Carols  $3.25  Full  Carols  $5.95 


Small  Largs 


Pot  Sticker  (Ravioli) 


Chinese  Wine 

Liebfraumilch . 

Plum  Wine . 

Sake  Wine  . 

Champagne  Splits 
Cold  Duck  Splits  . 


. Glass  $2.00  Bottle  $7.95 

Vi  Corals  $3.95  •  Full  Carols  $7.95 

. Glass  $1.50  Botlls  $7.00 

. Glass  $1.50  Bottle  $7.00 

. Glass  $2.00  Bottle  $6.95 

. Glass  $1.95  Bottlo  $6.95 


Sharks  Fin  Soup 


Steamed  Chinese  Ravioli 


Crust  Rice  Soup 


Steamed  Chinese  Dumplings 


Mandarin  Pancake  (4  pieces) 


Szechwan  Cabbage  &  Pork  Soup 
>  . £2.95  £4.50 


Pickle 


chicken  &  txjck 
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Moo  Shu  Chicken  .  S6.25 

Chicken  with  Vegetables  .  $o.95 

Hai-Hsien  Sauced  Chicken  .  85,95 

Kung  Pao  Chicken  .  $5.95 

Sizzling  Rice  Chicken  .  $6.25 

Vi  Whole 

Crispy  Duck  . 8700  813  50 

Tea  Smoked  Duck  . $7.00  $13.50 

Peking  Duck  [order  in  advance) . $18.00  $24.00 

sea  poor) 

Shrimp  with  Mixed  Vegetables  .  $6.25 

Sea  Food  Delight  .  $8.95 

Szechwan  Shrimp  .  $6.95 

Sizzling  Rice  Shrimp  .  $6.95 

Shrimp  in  the  Shell  .  $6.95 

Deep  Fried  Prawns  with  Chili  Sauce  .  $6.25 

Yu  Hsiang  Shrimp  .  $6.95 

Szechwan  Lobster  .  $8.95 

Yu  Hsiang  Lobster  .  $8.95 

Scallops  with  Mixed  Vegetables  .  $6.95 

Szechwan  Scallops  .  $6.95 

Sizzling  Sea  Food  Delight  .  $8.95 

Steamed  Fish  . (Seasonal  Price) 

Fish  with  Black  Beans  . (Seasonal  Price) 

Red  Cooked  Fish  . (Seasonal  Price) 

Sweet  &  Sour  Fish  . (Seasonal  Price) 
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* Hot  &  Spicy 
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cantonese  dioogr s 


Dinners  Include 

Egg  Orop  Soup  or  Tomato  Juice  /  Egg  Roll  /  Tea  /  Dessert  A  La  Carte  Orders  SI. 00  Less 


.  $5.95 


Almond  Chicken . 

Hong  Sue  Chicken . $6.45 

Gai  Kow  . $5.95 

Curry  Chicken  . $5.95 

Steak  Kow  . $6.95 

Pepper  Steak . $6.95 

Beef  with  Peapods . $6.95 

Beef  Almondine  . $5.95 

Subgum  Won  Ton . $7.25 


Chinese  Fried  Shrimp . $6.95 

Shrimp  with  Lobster  Sauce . $6.95 

Woo  Dip  Harr . $7.25 

Harr  Kow . $6-95 

Lobster  Kow . $9.95 

Lobster  Cantonese . $9.95 

Sweet  &  Sour  Chicken . $5.95 

Sweet  &  Sour  Pork  . $5.95 

Sweet  &  Sour  Shrimp . $6.95 


B.B.Q.  Ribs  . 


.  $5.95 


comBination 

pLates 

Dinners  Include 

Egg  Drop  Soup  nr  Tometo  Juice  /  Egg  Roll  /  Tea  /  Dessert 


A  LA  CARTE  ORDERS  81 .00  LESS 

N01  Almond  Chicken  with  Egg  Roll  and  Fried  Rice  . $5.25 

N02  Sweet  &  Sour  Pork  with  Egg  Roll  and  Fried  Rice  . $5.25 

N03  Beef  Chop  Suey  with  Egg  Roll  and  Fried  Rice  . $4.95 

N04  Egg  Foo  Young  with  Egg  Roll  and  Fried  Rice  . $4.95 


egg  poo 
young 

Dinners  Include 

Egg  Drop  Soup  or  Tomato  Juice  /  Egg  Roll  /  Tea  /  Dessert 
A  LA  CARTE  ORDERS  » 1.00  Less 


Pork  Egg  Foo  Young . $4.75 

Chicken  Egg  Foo  Young  . $4.75 

Shrimp  Egg  Foo  Young . $4.95 

Mushroom  Egg  Foo  Young . $4.75 


- -  'N 

chop  cYiouo 
suey  me \u 

With  Rica  With  Noodles 


Dinners  Include 

Egg  Drop  Soup  or  Tomato  Juice  /  Egg  Roll  /  Rice  or  Noodles  /  Tea  /  Dessen 
A  LA  CASTE  ORDERS  81  00  LESS 

Beef  Chop  Suey  or  Chow  Mein  . $5.25 

Chicken  Chop  Suey  or  Chow  Mein  . $5.25 

Fine  Cut  Pork  Chop  Suey  or  Chow  Mein . $5.25 

Vegetable  Chop  Suey  or  Chew  Mein  . $4.75 

Shrimp  Chop  Suey  or  Chow  Mein . $5.75 

Pork  Subgum  Chop  Suey  or  Chow  Mein . $5.75 

Beef  Subgum  Chop  Suey  or  Chow  Mein . $5.75 

Chicken  Subgum  Chop  Suey  or  Chow  Mein . $5.75 

Shrimp  Subgum  Chop  Suey  or  Chow  Mein  . $5.95 

V _ _ ✓ 


Rice 

K  0,5  A  LA  CARTE  OROERS  LESS 

Pork  Fried  Rice  . $4.45 

Beef  Fried  Rice . $4.45 

Chicken  Fried  Rice . $4.45 

Mushroom  Fried  Rice  . $4.45 

Shrimp  Fried  Rice . $4.95 

Peking  Fried  Rice . $4.95 

soup 

Egg  Drop  Soup  . $  .55 

Vegetable  Soup . $  .65 

Wanton  Soup . $  .75 

appetfzeRs 

Egg  Rolls  (2) . si. 40 

B.B.Q.  Ribs  (6) . $4.95 

Chinese  Fried  Shrimp  with  Sweet  &  Sour  Sauce _ $5.25 

Fried  Won  Ton  (3) . $1 .50 


is 

TODAY'S  SPECIAL 


cantonese 


DINNER  SPECIAL 


Dinner  For  Two  $12.95 

Egg  Drop  Soup 
Egg  Roll  &  BBQ  Ribs 
Almond  Chicken 
Sweet  &  Sour  Pork 
Fried  Rice 


Dinner  For  Three  $21.95 

Egg  Drop  Soup 
Egg  Roll  &  BBQ  Ribs 
Almond  Chicken 
Sweet  &  Sour  Pork 
Beef  Chop  Suey 
Fried  Rice 


Dinner  For  Four  $29.95 

Egg  Drop  Soup 
Egg  Roll  &  BBQ  Ribs 
Almond  Chicken 
Sweet  &  Sour  Pork 
Beef  Chop  Suey 
Subgum  Won  Ton 
Fried  Rice 


Dinner  For  Five  $35.95 
Egg  Drop  Soup 
Egg  Roll  &  BBQ  Ribs 
Almond  Chicken 
Sweet  &  Sour  Pork 
Beef  Chop  Suey 
Subgum  Won  Ton 
Pressed  Duck 
Fried  Rice 


Dinner  For  Six  $42.95 
Egg  Drop  Soup 
Egg  Roll  &  BBQ  Ribs 
Almond  Chicken 
Sweet  &  Sour  Pork 
Beef  Chop  Suey 
Subgum  Won  Ton 
Pressed  Duck 
Pepper  Steak 
Fried  Rice 


oesserzt 


marjoamn 

Spun  Sugar  Apple  . 
>,[  Spun  Sugar  Banana 

fit! 


cantone  se 


Leechee . $1.50 


$3.75 

Almond  Cookies  (2)  .... 

. $ 

.40 

$3.75 

Fortune  Cookies  (2)  .... 

. $ 

.40 

$1.50 

Ice  Cream . 

. $ 

.50 

DETROIT  NEWS 


Here's  a  Chinese  menu 
that  reads  like  poetry 


THE  NGAI  family,  origi¬ 
nally  from  Taiwan,  ran  a 
restaurant  in  San  Francisco 
before  moving  here.  They've 
been  in  Garden  City  for  1'k 
months  now,  taking  over  an 
existing  restaurant  which 
conveniently  was  all  done  up 
in  Chinese  style  trappings 
(the  ceiling  lights  are  fes¬ 
tooned  with  enough  silk  tas¬ 
sels  to  outfit  the  Cass  Tech 
graduating  class). 

The  New  Peking  is  open 
every  day.Week  day  hours  are 
11:30  a.m.  to  11  p.m.  (Friday 
and  Saturday  evenings  they 
stay  open  until  1  a.m.).  Sun¬ 
day  hours  are  noon  to  9:30. 
Cocktails  are  available. 

It's  a  welcome  addition  to 
our  Oriental  dining  roster 
and  well-worth  the  drive  to 
Garden  City  for  those  of  us 
who  don't  live  in  that  part  of 


For  those  unfamiliar  with 
Mandarin  and  Szechuan  cook¬ 
ing,  one  or  another  of  the  Ngai 
family  who  run  the  New 
Peking  will  be  happy  to  help 
with  ordering.  This  week,  a 
group  asked  for  such  help, 
and  had  a  memorable  meal  of 
crust-rice  soup  (literally  a 
crust  of  sizzling  rice  ladled  at 
the  last  minute  atop  a  tureen 
of  rich  chicken-based  soup 
filled  with  meat  and  vege¬ 
tables),  then  some  steamed 
and  fried  meat-filled  dump¬ 
lings,  with  hot  and  mild  oil  to 
dab  on  discreetly,  then  two 
main  dishes— moo  hsue  pork 
and  deep  fried  prawns  with 
chili  sauce. 

Wafer-thin  pancakes  (some¬ 
times  called  Peking  doilies) 
were  filled  with  the  pork  mix¬ 
ture  by  the  waitress,  who  used 
chopsticks  expertly.  The  pan¬ 
cakes  are  then  picked  up  and 
eaten  rather  than  cut.  The  se¬ 
cond  dish  was  deep  fried 
prawns  with  chili  sauce,  a 
sauce  which  certainly  lived 
up  to  its  fiery  name.  Thin 
strips  of  onion  and  pepper 
added  another  note  of  spici- 


By  MOLLY  ABRAHAM 


Just  reading  the  New  Peking 
menu  is  a  pleasurable  experi- 
ence."Red  cooked  smoked  fish 
.  .  .  bean  thread  with  ground 
pork  ...  tea  smoked  duck  . . 
showered  chicken  .  .  .  velvet 
shrimp . . .  Mandarin  pancake 
. .  .  braised  sea  cucumber  . .  . 
spun  sugar  apple  .  .  .  sweet 
bean  stuffed  pancake, "it  says 
poetically. 

Obviously,  this  is  not  the 
usual  Chinese  restaurant  bill 
of  fare.  The  New  Peking,  tuck¬ 
ed  into  a  small  shopping  plaza 
at  29105  Ford  Rd.near  Middle 
Belt  in  Garden  City,  offers  a 
welcome  change. 

Though  Cantonese  dishes 
are  available,  the  Mandarin 
(or  Shanghai)  menu  has  the 
emphasis, and  there  are  about 
10  Szechuan  dishes  as  well. 
Both  styles  of  cooking  are 
certainly  much  more  interest¬ 
ing,  if  only  because  they  are 
not  readily  obtainable. 
Mandarin  cooking  is  more 
strongly  flavored  than  Can¬ 
tonese,  and  uses  garlic,  bean 
paste  and  dark  soy  sauce. 
Szechuan  dishes  are  all  very 
spicy. 

IT  IS  best  to  order  in 
courses,  beginning  with  one 
of  five  soups,  then  perhaps  a 
plate  of  appetizers,  then  main 
dishes— in  the  proportion  of 
one  less  dish  than  the  number 
of  people  to  be  served,  because 
the  portions  are  large  enough 
to  be  shored. 

Large  orders  of  soup  serve  at 
least  three  people,  so  the  cost 
of  S3.25  (for  all  but  the  more 
expensive  shark's  fin  soup)  is 
not  as  high  as  it  may  sound. 


The  New  Peking  serves  dim 
sum,  which  they  call  weekend 
snacks,  at  midday  Saturdays 
and  Sundays.  Dim  sum,  a 
selection  of  appetizers  to  be 
eaten  in  multiples  os  a  light 
meal  or  afternoon  tea,  include 
many  types  of  dumplings, 
shrimp  toast,  Chinese  pretzel, 
spare  ribs  and  other  finger 
foods.  To  my  knowledge,  this 
is  the  only  Detroit-area  Chi¬ 
nese  restaurant  currently 
serving  dim  sum,  which  is 
available  from  11:30  a.m.  to 
3:30  on  Saturday  and  from 
noon  to  3  p.m.  Sunday. 


*Hot  and  Spicy  (choice  of  light,  medium  or  hot) 

Note:  1.  Special  party  menu  can  be  arranged. 
2.  Private  room  available. 


What  Is  Dim  Sum? 


"Dim  Sum"  is  a  branch  of  Can¬ 
tonese  cuisine  and  has  a  long 
history  in  itself,  dating  back  to  the 
10th  century.  A  literal  translation 
of  "dim  sum"  is  "to  touch  the 
heart"  and  as  everyone  knows, 
the  way  to  someone's  heart  is  through  the  stomach. 


"Dim  Sum"  forms  part  of  the  Chinese  tradition  of  taking 
tea.  and  indeed  it  differs  from  other  kinds  of  Chinese  eating, 
in  that  tea  is  drunk  throughout  the  whole  meal. 


You'll  get  more  out  of  an  enjoyable  experience  of  many 
dishes  for  everyone  to  dip  into  a  tasty  eating  that  is  enor¬ 
mous  at  "dim  sum"  time.  Savoury  items  include  dumplings 
of  shrimp  and  minced  pork,  meatballs,  steam  and  baked 
barbecued  pork  buns,  spring  rolls,  sweet  rice  wrapped  in 
lotus  leaves  and  many,  many  more.  Indeed,  eating  out 
here,  is  as  endlessly  fascinating  and  exciting  as  China  itself. 

Taking  "Dim  Sum"  daily  is  a  habit  that  you'll  want  to  get 
into  every  day  at  Ping  On  Restaurant  from  morning  till 
mid- afternoon,  because  here  you  rn 

can  find  the  greatest  choice  of  „ 
these  small  snacks. 


Pino  On  Restaurant 


42300  VAN  DYKE  (at  18'/s  Mile  Rd.) 
STERLING  HEIGHTS.  Ml  48078 

Phone  254-35  1  1 

GOURMET  CHINESE 
AND 

AMERICAN  CUISINE 

COCKTAIL  LOUNGE 

-OPEN  DAILY — 

MON.  TO  THURS  —1 1  00  A  M.  TO  1 1  00  P.M. 

FRI.  @  SAT  -1 1:00  A.M.  TO  1:00  A.M. 
SUNDAYS  AND  HOLIDAYS-12  NOON  TO  1 1:00  P.M. 


DIM  SUM  is  Available  for  Carry-Out  Service 


Lobsters  lllL#OfI 

51  I;  dli  ill  fiV  (.obiter  Mcji  with  (linger  \*  Scjlliun 

52  I!  Hr  ill  6/  lobster  Meat  with  Black  Bean  Same 
Si.  'I  .ill  11  ill  *1  Sauteed  Lobster  in  Butter  Sauce  . . . 


Chicken  £(!•  4fi 

Special  Roasted  Chicken . 


hall  S  6.80 
whole  12.80 


Chicken  with  Black  Bon  Sauce 
it  AlmonJ  Boneless  Chicken  .  . 

•  ■  <  hickcn  with  Vegetables  . 

. 5  lemon  Chicken . 

i>  Singapore  Speical  Chicken  .  . 


.  680 

.  680 

. .  (half)  680 

(whole)  12.80 


Shrimps  Si 

0  Hied  Shrimps  . . 

si  Shrimps  with  Baiter  Sauce  ...  . . 

it  Shrimps  with  Black  Bean  Sauce 

If  Shrimps  with  Chilli  Sauce  . 

t  Sauteed  Baby  Shrimps  . 

If  Shrimps  w  ith  Peapods  &  Vegetable 
I  Baby  Shtimps  with  Satay  Sauce  . .  . 
If  Shrimps  with  Tomato  Sauce  .... 


Beef  +M 

In  Hong  Kong  Sccak  . 

i  I  Beef  w  ith  Oyster  Sauce  . 

18  Slice  Beel  svich  Vegerable . 

I  Singapore  Satay  Beef  . 

I  Ginger  &:  Onion  Beef . 


Scallops 

f  Pan  Fried  Scallops  with  Mushroom 

f  Scallops  with  Chilli  Sauce  . 

I'  Scallops  with  Black  Bean  Sauce  . . . 


Pork  (Mffl 

Id  M  il  Roasted  Ribs  .  . 

,k  if.  In  Pork  Chop  Chinese  Style  . 

«S  ftl  l if  Khoo  Lou  Pork  (sweet  .V  sour)  . 
i7  1 1  h  Slice  Pork  with  Vegetable . 


Squids  SfSfclfi 

•l  Squids  with  Chilli  Sauce  . 

II  Deep  Fried  Breaded  Squids  . 

It  Squids  with  Black  Bean  Sauce  . . . 


Duck  %  * 

Pi  Roasted  Duck  . 

Al  IP.  Crispy  Duck  . 

11  (A  C.  Braised  Duck  with  Vegetable . 


.(half)  $  780 
(whole)  1-180 


Oyster 

♦it  Deep  Fried  Oysters . 

IV  Oyster  with  Ginger  &  Scallions  . 

W  Oyster  Omelette  . 

tV  Steamed  Oysters  with  Black  Bean 


. $5.80 

.  5.80 

.  5.80 

(T  ff  half  doz.)  7 JO 


70.  »  ill  I 

71.  U  &  76  'I 


Special  Curry  Dishes  ® 

ny  I)  Chicken  Curry  ...  . 

Bet  i  C  -arts . 

'8  e;  if  Shtimps  Curry  . 

>i  n  Squids  Curry  . . .  ■  • 

,q  ,i.  i.  Cuttle  Fish  Cutty  . . 


.  .  .  780 

.  ..  680 
.  iSeasnni 


Clams  or  Mussels  *JL£Tl 

(V  With  Black  Bean  Sauce . 

BiWith  Chilli  Sauce  . 

W  With  Ginger  &  Scalliom  . 


Jl  #  #  Breakfast  Combo 


A.  (  )  Two  Choice  Combo  (Itmes  #1  to  #6)  $  1.95 

B.  (  X  )  Three  Choice  Combo  (Items  #1  to  #6)  $  2.35 


1& 

§c  Sunny  Side  Eggs  (2) 

2*y 

3 

Scrambled  Eggs  (2) 

3  it 

% 

Boiled  Eggs  (2) 

4t 

ft 

Bacons  (2) 

5m 

Sausages  (2) 

6  'X 

M 

Ham  (2) 

*  THE  ABOVE  COMBOS  INCLUDING  : 

Toast  with  Butter,  Home  Fried  Potato  or  French  Fries, 
Coffee  or  Tea. 

C.  #  ii.  Macaroni  in  Soup  $  1.95 

(*Jl  jS.  ttif)  (Ham  or  Sausages) 


D.  Lunch  Combo  $3.95 

(Served  From  11:00  a.m.  to  2:00  p.m.) 
&EJj£.£,  *>-&**>*&,  *£&&(1),  «£(3) 
One  Main  Dish,  Fried  Rice  or  Chow  Mein 
Egg  Roll(l),  Fried  Wontons(3). 


E.  Dinner  Combo  $  5.75 

(Served  From  5:00  p.m.  to  10:00  p.m.) 

*  Jl£,  #&&(1), 

#$&(3), 

Two  Main  Dishes,  Soup,  Fried  Rice  or  Chow  Mein, 
EggRoll(l),  Fried  Wontons(3),  Coffee  or  Tea. 


F. 

Afternoon  Tea  Time 

From  2:00  p.m.  to  5:00  p.m. 

Coffee  or  Tea 

$0.35 

*  No  take-out 

73  Wyandolte  St.  W. 


THUNDER 
FOOD  COURT 


Dougall 


THUNDER 
FOOD  COURT 


1295  Wyandotte  Street  West 
TEL:  (519)  971-0983 


m 

m 

CONGEE 

101 

Si 

>6  4 

a 

Minced  Beef 

225 

102 

£ 

a  4 

a 

Sliced  Beef 

2.75 

103 

£ 

a  * 

Sliced  Pig's  Kidney  &  Liver 

2.75 

104 

& 

5-  A 

i*l 

Preserved  Egg  with  Pork  Meal 

2.75 

105 

£ 

a  a. 

Pig’s  Offals 

325 

106 

4 

a  a 

* 

Sliced  Fish 

330 

107 

3b 

#  fi 

Mushroom  Chicken 

325 

108 

4 

a  * 

Shrimp 

3.50 

109 

4 

a 

a 

Half  &  Half 

3.50 

>b 

p 

& 

SIDE  DISHES 

201 

& 

&  (-&«£) 

Steam  Rice  (  each  bowl ) 

030 

202 

Plain  Congee 

0.75 

203 

& 

& 

Double  Sticks 

0.95 

204 

* 

*  *  *  * 

Shrimp  Wonton 

325 

205 

*■ 

if  *  4  fi 

Shrimp  Dumplings 

325 

206 

* 

4  « 

to 

Beef  Brisket  and  Ox-Sinew 

425 

207 

a 

4 

Pork  Hock 

425 

208 

* 

i*  4  )*  £ 

Chinese  Green  with  Oyster  Sauce 

2.95 

m-m 

EGG  OK  WHITE  NOODLE  OR  VERMICELLI 


/*/«./ 

FRIED  NOODLE  /  WHITE  NOODLE  /  RICE  /  VERMICELLI 


401  Seafood  &  Chinese  Greed  4.95 

402  -ft  ^  ft  Cantonese  Style  Fried  Noodle  425 

403  -f-  fy  Fried  Beef  in  Soya  Sauce  with  White  Noodle  3.95 

404  fi.  4  White  Noodle  w/ Beef  &  Pepper  in  Black  Bean  Sauce  3.95 

405  3$  £  4  A  Beef  *  Chinese  Green  3.95 

406  £  fi  fi  Chicken  &  Chinese  Green  3.95 

407  8$  £  4  ftb  Beef  Brisket  &  Chinese  Green  3.95 

408  1*]  fi  fy  ft  Shredded  Pork  Fried  Noodle  3.95 

409  f'  £  A  fi  Shredded  Pork  with  Pickled  Vegetable  3.95 

410  4  ^  ^  Singapore  Style  Vermicelli  3.95 

411  *t  ifr  -3  Singapore  Style  While  Noodle  3.95 

412  ft  it  fi  Yeung  Chow  Style  Fried  Rice  3.95 


A  St  APPETIZERS  /  SNACK 

501  it  4  i  &  Fried  Wonton  (6) 

502  iff  French  Fries 

503  fi  3  fi  X  Spicy  Salt  Fried  Chicken  Wings  (2) 

504  fe  9  ft  Spicy  Salt  Fried  Squids 

505  4  fi  Fried  Dumplings 

506  ^  £  if  it  te  Bean  Sprout  with  Fried  Noodle 

a  ^  @  m  soup 


601  R  its 

Russian  Bortsch 

130 

Soup  Style 

Lo  Mein 

602  $  *T  A  % 

Chowder 

130 

301 

if  * 

Plain  Noodle 

1.75 

+030 

603  A  4  fi  iff 

Cream  of  Corn  &  Chicken 

130 

302 

if  *  t  & 

Shrimp  Wonton 

325 

+030 

303 

*f  fi  4  fi 

Shrimp  Dumplings 

325 

+030 

=  x  •;§  i 

SANDWICHES 

304 

A  -2. 

Fish  Balls 

325 

+030 

325 

305 

iff  a  n 

Slice  Fish 

325 

+030 

604  ■&-  s) 

Club  House 

306 

4  A. 

Beef  BalLs 

325 

+030 

605  X  i  iC  K 

Cheese  &  Ham 

225 

307 

4  A 

Sliced  Beef 

325 

+  030 

606  Si.  K  flr 

Ham  &  Egg 

1.95 

308 

fi  «.  4  tf  «» 

Beef  Brisket  and  Ox-Sinew 

3.50 

+030 

607  to  i 

Fried  Egg 

135 

309 

*  A  Ilf  4 

Pork  Hock 

330 

+030 

310 

it  x  »  * 

Green  Onion  &  Ginger 

325 

SOUP 

311 

#  *  #  * 

Spicy  Paster 

3.75 

130 

C01  t  fi 

Wonton 

ft  s.  m 

BEVERGES 

C02  3f  ?£ 

Egg  Drop 

130 

B01 

B02 

tf>  a  £ 

Chinese  Hot  Tea 

Coffee  or  Tea 

0.65 

0.65 

h*  m  CURRIES 

Rice  or  Spaghetti,  Hot  &  Spicy) 

B03 

*  *  *J  £ 

Tea  (Hong  Kong  Style) 

0.95 

C03  *  «  4  A 

Curry  Beef 

3.95 

B04 

#  *  £ 

Lemon  Tea 

0.95 

C04  ■*.  *  fi  ft] 

Curry  Chicken 

3.95 

B05 

-8-  A.  >4.  4 

Pop 

0.75 

cos  >*.  •«  4  at. 

Curry  Brisket 

3.95 

B06 

«  it 

Orange  Juice 

0.75 

C06  *  «  4  w 

Curry  Ox-Tongue 

3.95 

B07 

a  a  a 

Cold  Lemon  Coke 

1.05 

C07  *  #  A  dp 

Curry  Fish 

3.95 

Sweet  &  Sour  /  Chop  Suey 

701 

4 

fi 

fi 

Egg  Roll  (2) 

135 

702 

fi 

sft. 

4 

4 

Sweet  &  Sour  Wonton  (12) 

2.95 

703 

fi 

& 

# 

4 

Sweet  &  Sour  Sparerib 

325 

704 

fi 

Sfi 

fi 

fi. 

Sweet  &  Sour  Chicken  Ball  (8) 

3.95 

705 

fi 

& 

fi 

fi 

Sweet  &  Sour  Shrimp  (8) 

435 

706 

a 

£ 

fi 

fi 

Vegetable  Chop  Suey 

3.95 

707 

fi 

i*] 

fi 

fi 

Chicken  Chop  Suey 

435 

708 

4 

1*1 

fi 

4 

Beef  Chop  Suey 

435 

RICE  OR  SPAGHETTI 

Baked 


801 

#  # 

tt  fi. 

Mushroom  Fried  Rice 

3.95 

802 

fi  A 

it  fi 

Chicken  Fried  Rice 

3.95 

803 

4  A 

it  fi 

Beef  Fried  Rice 

3.95 

804 

S  A. 

it  fi 

Club  Fried  Rice 

3.95 

805 

A  fi 

4  A 

Black  Pepper  Beef 

3.95 

+030 

806 

A  am 

#  A 

Black  Pepper  Chicken 

3.95 

+030 

807 

35  rf 

4  i*l 

Tomato  Sauce  Beef 

3.95 

+030 

808 

35  it 

»  a 

Tomato  Sauce  Chicken 

3.95 

+030 

809 

4  £ 

4  f*l 

Onion  Beef 

3.95 

+  030 

810 

4A  ** 

Minced  Beef  with  Egg 

3.95 

+030 

811 

A  4 

#  fi 

Diced  Chicken  with  Corn  Sauce 

3.95 

+  030 

812 

6  it 

fi 

Chicken  in  White  Sauce 

3.95 

+  030 

813 

&  it 

A  #P 

Fish  Filet  in  White  Sauce 

3.95 

+  030 

814 

35  it 

4  US 

Tomato  Sauce  Ox  Tongue 

3.95 

+030 

815 

«  * 

a  fi 

Baked  Chicken  Portuguese  Style 

430 

816 

«  « 

a  4 

Baked  Beef  Portuguese  Style 

430 

817 

A  * 

Baked  Bolognaise 

430 

818 

*6j  iff  4-V 

Baked  Pork  Chop 

430 

GRILLS 

901 

a  2P 

fi  fi 

Mixed  Grills 

525 

902 

4  4 

*  fi 

Veal  Chop 

430 

903 

A  tfa 

st  fi 

Black  Pepper  Pork  Chop 

430 

904 

A  ifc 

4  fi 

Black  Pepper  Steak 

430 

905 

4  £ 

fi 

Onion  Pork  Chop 

430 

906 

4  £ 

4  fi 

Onion  Steak 

430 

907 

■#  « 

«f  fi 

Cutlet  Pork  Chop 

430 

908 

t  fi 

4  fi 

Cutlet  Steak 

430 

Tubby’s 


Sub  *  Shops 


%  BEVERLY  HILLS 

1  5600  W.  13  Milo  •  642-5990 

♦  DEARBORN 

23440  Michigan  Avo.  •  276-0610 

♦  DETROIT 

1010  Woshlnglon  -965-1370 

♦  OETROIT 

1 3746  Gratiot  •  521-6330 

♦  EAST  DETROIT 

1 8000  Nino  Milo  ■  777-1 21 0 

♦  EAST  DETROIT 

21  SIS  Gratiot -773-2500 

♦  FRASER 

32058  Grosibock  •  294-3990 

♦  HAZEL  PARK 

2 3053  ChryBlor  -  399-1 722 

♦  LAKE  ORION 

665  S.  Lapoor  ■  693-4600 

♦  LIVONIA 

16368  Mlddlobalt  -  261-7920 

♦  MAOISON  HEIGHTS 

1462  12  Milo  Rd.  E.  •  546-8100 

♦  MT.  CLEMENS 

37594  Gratiot  *  469-0700 

♦  NEW  BALTIMORE 

35773  Groon  St.  •  725-4400 

♦  ORCHARD  LAKE 

4129  Orchard  Lk.  •  626-9700 

♦  PONTIAC 

1  South  Glonwood  •  8S8-8229 

♦  REOFORO  TOWNSHIP 

27268  Grand  Rlvor  •  533-4900 


♦  ROCHESTER 

1320  Wflllon  •  652-7441 

♦  ROSEVILLE 

2787S  Gratiot -778-7790 

♦  ROYAL  OAK 

2700  W.  14  Milo  •  280-0220 

♦  ROYAL  OAK 

1612  E.  11  Mils  •  548-9400 

♦SOUTHGATE 

1 3880  Pennsylvania  Avo.  •  283-2285 

♦  ST.CLAIR  SHORES 

31335  Harpor- 294-8860 

♦  STERLING  HEIGHTS 

43491  Van  Oyko  -  254-9010 

♦  STERLING  HEIGHTS 

4191  E.  14  Milo  Rd.  •  939-6740 

♦  STERLING  HEIGHTS 

1 1516  E-  15  Milo  Rd.  •  977-0330 

♦  TAYLOR 

11042  Allon  Rd.  •  287-8320 

♦  TAYLOR 

9895  Tologroph  •  291-2650 

♦  TROY 

3626  Rochestor  Rd.  ■  689-5060 

♦  WARREN 

1  3804  E.1 2  Milo  Rd.  •  773-5700 

♦  WARREN 

4608  E.  9  Milo  Rd.  -757-3510 

♦  WATERFORO 

341 7  Elizabeth  Lk.  Rd.  ■  682-041 3 

♦  WESTLAND 

33995  Ford  Rd.  -  722-6900 


Tubby's  Submarine  Shops,  Inc. 

Always  Near  You  ★  A  Delicious  Tubby's  Sub 


Sub  Shop  s.„„ 

-  -  •  Shops  in  Southeast  Michigan  .  .  32 


Phone  Ahead  lor  Fast  Pick  Up 

278-0610 

23440  MICHIGAN  AVE 
Dearborn  ,  Michigan 


CARRV  OUT  MENU 


: HOURS  *  SUNDAY  through  THURSDAY 


OPEN 


FRIDAY  and  SATURDAY 
11a.m.  tola.  m. 


THUYTRANG  OAC  BlftT 
HOUSE  SPECIALTIES 


62.  CA  HONG  CHlEN 

Med 

Lrg 

Crispy  fried  whole  red  snapper 

$14.95 

S18.95 

63.  CA  HONG  CHlEN  SOT  CHUA  NGQT 

.  Med 

Lfg 

Crispy  fried  whole  red  snapper  topped  with  sweet  and 

soure  sauce 

$14.95 

S18.95 

64  CA  TRE  CHlEN  NUOC  MAM  GUNG 

.  Med 

Lrg 

Crispy  catfish  topped  with  ginger  sauce 

$14.95 

$18.95 

65  CACHIM  CHlEN  S0TCA 

.  .  Med 

Lrg 

Crispy  fried  fish  topped  with  tomato  sauce 

$9.95 

$12.95 

66  CA  KHO  TO  . 

Catifish  simmered  in  Hanoi  thilh  tomato  sauece 

67  TOM  TH|T  RAM  MAN 

$12.95 

Shrimps  and  pork  grilled  in  oyster  sauce 

68.  TOM  rang  mu6i  . 

$12.95 

Sauteed  shell  shrimps 


GIAI  KHAT 
BEVERAGES 


69  SINHT6  sau  RlENG 
Durian  shake 
70.  SING  T6  MANG  CAU 
Sour  sog  shake 

71.SINHT0  BO . 

Avocado  shake 


S2.50 

S2.00 

S2.00 


72.  SINH  TO  MiT . 

Jackfruit  shake 

73.  SINH  T6  THOM  . 

Pineapple  shake 

74.  NUOCCHANHTUDI  . 

Fresh  lemon  juice 

75.  CAM  VAT 
Orange  juice 

76.  Nt/OC  RAU  MA . 

Pennworth  drink 

77  NUOCDLJA  . 

Coconut  drink 

78.  Si/A  OAU  NANH . 

Soybean  cotfe 
79  CAFE  DEN  NONG  . 

Hot  Black  coffee 

80.  CAFE  DEN  DA . 

Black  coffee  with  ice 

81  CAFE  SL/A  NONG  . 

Hot  coffee  with  cream 

82  CAFE  SUA  DA 

Coffee  with  cream  and  ice 

83.  CHE  BA  MAU  . 

Triple  color  bean  served  with 

84.  NUOC  NGOT . 

Soft  drink 


$2.00 
S2.00 
$2.00 
$2.00 
.  $2.00 
$2.00 
S2  00 
.  $2.00 
.  $2.00 
.  $2.00 
$2.00 
.  $2  00 
..  $1.00 


30491  JOHN  R  RD 
MADISON  HEIGHTS.  Ml 
48071 

PHONE.  248-588-7823 


MON,  WED-THU  10AM  -  10PM 
FRI-SAT  10AM  -11PM 

SUN  10  AM -10  PM 

TUE  CLOSED 


vtermMBE  %  mmt 


cuim 


THtrc  An  khai  vi 

APPETIZERS 

1  CHA  GIO  (4  CUON) .  ......  $4*55.^ 

Crispy  spring  rolls  (Ground  pork,  venmicelli,  and  carrol  served  v/ith  garlic  sauce) 

2  GOI  CUON  (2  CUON) .  .  S2  95 

Shrimp  pork  herbed  summer  rolls  (Shrimp,  pork,  and  fresh  leal  lettuce  with 
peanut  hoison  sauce) 

3  Bi  CUON  (2  CUON) .  S2  95 

Minced  pork  herbed  summer  rolls  (Shredded  pork,  fresh  leaf  lettuce.  And 
vermicelli  served  with  garlic  sauce) 

CAC  MON  GOI 
SALADS 

4.  GOI  SUA  TOM  "HIT  .  .  $9.95 

Shrimp  pork  salad  (Mint,  basil,  peanut,  vinaigrette  dressing) 

5  GdlNGO  SEN  TOM  THIT .  ..........  $*95*6  ,^6 

Special  shrimp  &  pork  salad  (Mint,  basil,  peanut,  vinaigrette  dressing) 

6  Gbl  GU  GU  TdM  TH|T  . 

Special  shrimp  &  pork  with  green  papaya  salad  (Mint,  basil,  peanut,  vinaigrette 
dressing) 

7GOIVIT . 

Cabbage  duck  salad  (Mint,  basil,  peanut,  vinaigrette  dressing) 

CAC  MON  AN  THUAN  TUY  VIETNAM 
VIETNAMESE  TRADITIONAL  DISHES 

8.  BANH  HOI  TOM  THIT  NU6NG  $7^3 

Grilled  shrimps  and  beef  on  thin  vermicelli 

9  BANH  HOI  CHAO  TOM  $6r9S  .^5 

Thin  vermicelli  served  with  ground  shrimp  on  sugar  cane 

10  BO  TAI  CHANH  ST-93 ‘S'-5 

Lemon  bef  (medium  cooked  beet,  mint,  basil,  bell  peppers,  onions  and  peanuts) 

11  BO  NUONG  VI .  . S14.95 

Grilled  beef  at  your  table 

12.  BO  NHUNG  DAM  .  . S14.95 

Beef  fondus  cooked  own  beef  viniagrette  borth  at  your  table 

PHO 

RICE  NOODLE  SOUP 


13  PHO  GACBl£T  THUY  TRANG  S6  00 

Deluxe  nee  noodle  soup  with  beef  meat  balls,  beel  stewed,  beef  tendon  slices 

14  PHOXELUA  S6.50 

Extra  large  deluxe  nee  noodle  soup 

15  PHOBOCHiNNAM .  $5  00 

Rice  noodle  soup  with  cooked  beef  slices 

16  PHO  TAI .  .  .  $5  00 

Rice  noodle  soup  with  medium  cooked  beef 

17  PHO  TAI  GAN .  S5.00 

Rice  noodle  soup  with  beef  tendon  slices  &  medium  cooked  beef 

18.  PHO  TAI  NAM .  $5.00 

Rice  noodle  soup  with  beef  stewed  &  medium  cooked  beef 

19  PH6BO  VlEN . .  $5  00 

Rice  noodfe  soup  with  beef  meat  balls 

20.  PH6  86  TAI  VI EN  . $5  00 


Rice  noodle  soup  with  medium  cooked  beef  slices  &  beef  meat  balls 


HU  TliU-Ml 

RICE  OR  EGG  NOODLE  SOUP 


21  MIg6BIEN  $6  00 

Egg-noodle  soup  with  seafood 

22,  Ml  THAP  CAM  S6  00. 

Combination  of  egg-noodle  soup 

23  HU  TlEu  NAM  VANG 

Clear  noode  soup  with  BBQ  pork,  squid,  shrimp  &  imitation  crabmeat 

24  HU  TlEu  TRlEu  CHAU  .  S6  00 

TRIEU  CHAU  rice  noodle  soup  with  pork,  shrimp,  fish  cake  &  crabmeat 

25.  HU  TlEu  BO  VlEN  55  00 

Rice  noodle  soup  with  meat  balls 

26.  HOANH  THANH  Mi  $6  00 

Egg-noodle  with  won-ton  soup 

27  BANH  CANH  GIO  HEO.  TOM,  CUA  . $6.00 

Round  rice  noodle  soup  with  pork  shank,  shrimp  &  crabrmeat 

28  BANH  CANH  THAP  CAM  $6  00 

Combiabon  of  round  rice  noodle  soup 


BUN 

RICE  STICK  NOODLE 


29.  80N  CHAO  T6M  CHA  GlD .  . $6  95 

Rice  noodle  seved  with  grilled  shrimp,  and  egg  rolls 

30  BUN  BI  CHA  GIO .  S5.95 

Rice  noodle  served  with  pork  meat,  pork  skin,  and  eyy  tolls 

31.  BUN  THIT  BO.  HEO.  GA  NUONG  CHA  GIO  .  $5  95 

Rice  noode  served  with  grilled  beef,  pork,  or  chiken  and  egg  rolls 

32.  BUN  NEM  NUONG  CHA  GIO  $5.95 

Rice  noodle  served  wilh  pork  meatballs  and  spring  rolls 

33.  BUN  TH|T  BO,  HEO  XAO  .  $5.95 

Rice  noodle  stir  fry  with  pork  or  beef,  bean  sprout,  and  onions 

HU  TIEU  XAO 
PAN  CHEWY  NOODLE 

34.  HU  TlEu  XAO  THIT  HEO  BO,  GA  .  $7.95 

Pan  fried  flat  noodle  seryed  with  mixed  vegetable  and  pork.  beef,  or  chicken 

35  HU  TlEu  XAO  THAP  CAM  S9.95 

Pan  fned  rice  noodle  served  with  mixed  vegetable,  shnmp,  fish  cake,  and 
chicken 

36  HU  TlEu  XAO  06  BlEN  .  $9.95 

Pan  fried  flat  rice  noodle  served  wilh  seafood  and  vegetable 

Mi  XAO  MEM  -  DON 
EGG  NOODLE  SOFT  &  CRISPY 

37.  Mi  XAO  GA  .  .  S7  95 

Chicken  lo-mein  or  chow-mein  served  with  mixed  vegetable 

38  Mi  XAO  TH|T  HEO,  BO  ...  $7.95 

Crispy  or  soft  ego  noodle  served  with  pork  or  beel  and  mixed  vegetable 

39.  Ml  XAO  THAP  CAM .  $9  95 

Combination  of  lo-mein  or  chow-mein  served  with  shnmp,  beef,  chicken,  fish 
cake, and  vegetable 

40.  Mi  XAO  DO  BlEN  .........  sg  95 


Seafood  lo-mein  or  chow-mein  served  wilh  shrimp,  scallops,  squid,  and  crabmeat 
Hot  &  Spicy  Can  Be  Adjusted  to  Your  Taste 


COM  DIA 
RICE  PLAT 


41  COM  GA  CHlEN  DON  $6,95 

Deep  fned  chicken  over  fned  rice  [ 

42.  COM  GA  XAO  HANH  NHAN .  $5.95  jj 

Almond  chicken,  almond  nuts,  green  peppers,  bambooshoots,  mushrooms,  j 

and  onions  | 

43  COM  XAO  6T  XANH  (Chicken,  beef,  or  pork  $6.00  )  shrimp .  $7.95  j 

Stir  fried  (Green  bell  peppers,  black  bean  sauce,  mushroom,  and  onions)  I 

44  COM  BO  XAO  RAU  CAI  .  $6  95  \ 

Sauteed  seafood  served  with  vegetables  over  steamed  rice  i 

45  COM  DO  BlEN  XAO  RAU  CAI  . $7.95  [ 

Sauteed  seafood  served  with  vegetables  over  steamed  rice  j 

46.  COM  BO  LLJC  LAC  . $6.95  [ 

Sirloin  steak  over  steamed  rice  s 

47  COM  HAI  MAU  $5.95  I 

Steam  rice  served  with  grilled  porkchop  and  shredded  pork  ,  J 

48  COM  BA  MAU .  .  $5^5 

Rice  served  with  grilled  pork  chop,  minced  pork,  egg  cake,  and  garlic  sauce 

49  COM  BON  MAU  .....  S6^0'7.co| 

Steamed  rice  served  with  gnlled  pork  chop,  shredded  pork,  Chinese  sausage, 

and  egg  omelete 

50  COM  T6M  TH|T  RAM  MAN  .  .  $6-50  fc  ^s] 

Rice  served  with  shnmps  and  pork  chopin  oyster  sauce 

COM  CHlEN  I 

FRIED  RICE  \ 

51.  COM  CHlEN  THUY  TRANG .  .  $6.95  j 

Thuy  trang  fried  rice  (shrimp,  pork,  or  chicken  fried  rice) 

52  COM  CHlEN  TOM  ..  .  $6.95 

Shrimp  fried  rice  J 

53.  COM  CHlEN  TH|T  HEO .  S5.95  | 

Pork  fried  rice  i 

54  COM  CHlEN  THIT  GA  S5  95  [ 

Chicken  fried  rice  j 

55  COM  CHlEN  THjT  BO  .  $5.95 

Beef  fried  rice  | 

Hot  &  Spicy  Can  Be  Adjusted  to  Your  Taste  ! 

mon  An  gia  binh 

FAMILY  DISHES  . 

56  CANH  CHUA  CA .  . Sfr&S^S  I 

Sweer  and  sour  fish  soup  !] 

57  CANH  CHUA  TOM  SS-esR.^Sj 

Sweet  and  sour  shrimp  soup  |< 

58.  CANH  THAP  cAm  GO  BlEN  S8^5  T.'iSl 

Combination  of  seafood  soup  I 

59  lAu  CANH  CHUA  CA  Med  Lrg  I 

Sweet  and  sour  shnmp  soup  served  in  a  hot  pot  S14.95  S18.95  ] 

60  LAU  CANH  CHUA  TOM.  Med  Lrg  j 

Sweet  and  sour  shrimp  soup  servad  in  a  hot  pot  S14  95  $18.95  I! 

61  LAU  THAP  CAM  GO  B|En  ...  Med  Lrg  | 

Combination  of  seafood  soup  served  in  hot  pot  S14.95  $18.95  1 


CARRY  OUT  MENU 


AUTHENTIC  CHINESE  FOOD 


OCEANIA  INN 

Meadowbrook  Village  Mall 
68  Norlh  Adams  •  Rochester  Hills.  Michigan  48309 

Ph:  375-9200 


FOR  PROMPT  SERVICE,  PLEASE  HAVE  ORDER  READY 
IN  ADVANCE  BEFORE  ORDERING. 


SOUPS  AND  APPETIZERS 
Wonton  Soup 
Egg  Drop  Soup 
Chinese  Vegetable  Soup 
Hot  and  Sour  Soup 
Pu  Pu  Platters  (tor  two) 

Egg  Roll  with  Plum  Sauce 
B.B.Q.  Chicken  Wings 
B.B.Q  Ribs 
Fried  Wonton 
Bora  Bora  Steak 
Wor  Tip  (Chinese  Dumpling) 

CHOW  MEIN  OR  CHOP  SUEY 

(One  pint  serves  one  person,  a  quart  serves  two) 


(Chow  Mein  w/Noodles  -  Chop  Suey  w/Rice)  PINT 
Extra  Fine  (with  pork)  - .  .  2.60 

Subgum  (with  pork)  2.80 

Mushroom  (with  pork)  2.80 

Meatless  Vegetable  .  2.80 

Chicken  2.80 

Chicken  Mushroom  2.95 

Chicken  Subgum  3.00 

Beet  2.80 

Beet  Subgum  3.00 

Beef  Mushroom  3.00 

Fresh  Shrimp  .  2.95 

Fresh  Shrimp  Subgum  .  3.20 

Fresh  Shrimp  Mushroom  3.20 

Fresh  Lobster  with  Mushroom  4.30 

Oceania  Special  4.10 


PINT 

.85 

.75 

.85 


QUART 

170 
1.50 
1.70 
.350 
.  6.50 
ea.  .70 

2.25 
5.00 

1.95 

3.25 

2.95 


QUART 

4.60 
5.00 
5.00 
5.00 
5.00 
5.25 
535 
5.00 
5.35 
5.35 
5.35 
5.65 
565 
7.95 

7.60 


FRIED  RICE  PINT  QUART 

Roast  Pork  .  2.50  4.40 

Shrimp  2.80  5.10 

Beef  Fried  Rice  2.80  5.10 

Chicken  2.65  4.70 

Yung  Chow  3.05  5.50 

Vegetable  (Meatless).  2.50  4.40 


EGG  FOO  YOUNG 
Roast  Pork 
Shrimp 
Chicken 

Vegetable  (Meatless). 


2  4 

PATTIES  PATTIES 

2.50  4.40 

2.80  5.10 

2.65  4.70 

2.45  4.40 


SPECIALTIES  (per  order) 


SEAFOOD  Vi  ORDER 

Lobster  Cantonese  Style  (Meat  6.25 

Lobster  Kew  .  5.75 

Seafood  Islander  .  5.75 

Lobster  Gai  Kew  4.75 

Fresh  Shrimp  Lobster  Sauce  4.00 

Chinese  Fried  Shrimp  w/Plum  Sauce  .  4.00 

Har  Kew  4.25 

Sweet  and  Sour  Shrimp .  4.00 

Hung  Shew  Har  4.25 

Wor  Dip  Har .  4.25 

Shrimp  with  Pea  Pod  4.50 


FULL 

12.00 

11.00 

11.00 

9.00 

7.25 

7.25 

7.50 

7.25 

7.50 
750 

8.50 


BEEF 

Steak  Kew  .........  .  3.75  700 

Pepper  Steak  .  3.75  7.00 

Beef  with  Pea  Pods  .  .  4.00  7.50 

Beef  with  Fresh  Mushroom .  .  3.50  6.25 


W1  Chinese  Crispy  Chicken  (Whole) . 7.50 

W2  Roast  Ouck  (Half)  . .  .  7.50 

W3  Singapore  Noodle  (Shrimp,  Chicken, 

Roast  Pork  and  Curry  Sauce) .  .  750 

W4  Subgum  Beancake  -  Fried  Beancake  with 

Assorted  Meat  &  Vegetable  . 750 

W5  Subgum  Cantonese  Chow  Mein  -  Assorted  Meat  & 

Vegetable  on  Pan  Fried  Noodle  . 750 

W6  Stir  Fried  Beel  with  Ginger,  Onion  & 

Imported  Mushroom  750 

W7  Peking  Rib  . 550 

W8  Tender  of  Steak  with  Imported  Mushroom, 

Broccoli  on  Oyster  Sauce .  850 


SELECTED  MANDARIN  DISHES  (Hot) 

Vi  ORDER  FULL 

Kung  Bo  Chicken  Ding  .  3.75  6.75 

(also  with  Beef  or  Shrimp) 

Szechuen  Chicken  . .  .  3.75  6.75 

(also  with  Beef,  Pork,  Shrimp  or  Vegetable) 

Mongolian  Beef  ......  4.00  7.50 

Kon  Su  Shredded  Pork  .  3.50  6.25 

(Chicken  or  Shrimp  .75e  extra) 

Szechuen  Scallop  ...  4.00  7.50 

Chicken  in  Garlic  Sauce  -  Hot  (also  in  Pork,  .  .  3.75  6.75 

Shrimp  or  Beef)  with  Woodear,  Bamboo  Shoot  & 

Black  Mushroom  in  Hot  Tomato  Garlic  Sauce 
Double  Cook  Pork  -  Hot  (also  in  Chicken,  .  3.75  6.75 

Beel.  Shrimp)  with  Imported  Vegetable,  Fried 
8ean  Cake,  Black  Mushroom 

NOTE:  Mildness  ol  hot  sauce  can  be  portioned  upon  request. 


MOO  SHU 

Pork  .  325  5.95 

Chicken  3-75  6.25 

Shrimp  4.00  6.50 

POULTRY 

Lemon  Chicken  3.25  6.00 

Cashew  Chicken  Ding  .  ...  .  3.50  6.25 

Almond  Chicken  .  3-25  6.00 

Sweet  and  Sour  Chicken  3.25  6.00 

Gai  Kew  3-25  6.00 

Hung  Shew  Gai  3.25  6.00 

Chicken  with  Pea  Pod  4.00  7.25 

Moo  Goo  Gai  Pan .  3.50  6.25 

Wor  Shu  Opp  350  6.25 

Lychee  Pineapple  Duck  4.00  7.25 

Triple  Delight  (Lobster,  Chicken, 

Roast  Pork)  . - .  4.75  8.75 

Subgum  Wonton  (Shrimp,  Chicken, 

Roast  Pork)  4.25  8.00 

PORK 

Roast  Pork  Kew  3.25  6.00 

Sweet  and  Sour  Pork  300  5.50 

Sweet  and  Sour  Wonton  350  6.25 

Hung  Shew  Pork  325  6.00 

LOMEIN  OR  CANTONESE  CHOW  MEIN 

Pork  .  3.25  5.75 

Chicken  3.50  6.00 

Shrimp  3.75  6.25 

Beef  3.50  6.00 


MISCELLANEOUS  ITEMS 

Steamed  Rice 
Chow  Mein  Noodle  . 

Panfried  Noodle 

Plum  Sauce  . 

Fortune  Cookies  or  Almond  Cookies 
Stir  Fried  Chinese  Vegetables 
Snow  Pea  Pods 
Stir  Fried  Bean  Sprouts 

Hot  Mustard  . 

Dinner  Rolls 


SMALL  LARGE 

.40  .80 

40  .80 


1.25 

. 15  ,25 

. '/z  doz.  .65 

pint  250  quart  4.50 

. 2.50 

. 1.75 


HOURS:  DINING  ROOM  —  Mon.-Thur.  11:00  a.m, -11:00  p.m.,  Fri.-Sat.  11:00  a.m.-Midnight,  Sun.  Noon-11:00  p.m. 
LOUNGE  —  Daily  - 11:00  a.m.-Midnight 

MasterCard,  Visa.  Diners,  American  Express,  and  Carte  Blanche  credit  cards  accepted. 

OTHER  CHINESE  DISHES  OR  AMERICAN  FOOD  AVAILABLE  FOR  CARRY  OUT 


Our  Chef’s  Weekly  Suggestion  (to  go  or  dine  in) 


APPETIZER 

Stuffed  Pepper—  Pan  tried  green  peppers  (8)  slutted  with  finely  cut  shrimp  paste . SI-95 

Stuffed  Beanes ke  —  Pan  fried  beancake  (4)  with  finely  cut  shrimp  paste . S1.95 

Pan  Fried  Cucumber  -  Cucumber  ring  slutted  with  scallops  and  finely  cut  shrimp,  served  with  ginger  and 
soy  sauce . 

DINNER  ENTREE 

51  Pan  Fried  White  Fish  Fillet  —  With  strips  of  bamboo  shoots,  black  mushrooms  and  green  onions  in  bteck 

bean  sauce .  . 

52  Shrimp  and  Scallops  in  a  Nest  -  Stir  fried  scallops  with  black  mushrooms,  pea  pods  and  vegetables  in  black 

bean  sauce,  topped  with  pan  fried  jumbo  shrimp . 

53  Stir  Fried  Lobster  —  Meat  and  scallops  with  ginger,  green  onions,  and  black  mushrooms  $11.50 

54  Sizzling  Seafood  Beancake  -  Jumbo  shrimp,  lobster,  scallops,  crabmeat  and  vegetables  on  a  siting 

platter.  . 

55  Sizzling  Lobster  and  Steak  —  Broiled  tenderloin  steak  and  lobster  meat  with  Chinese  vegetables. .  $12.50 


